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tinghouse Conollow Fisher Governor Foxboro General Controls 
chamber Reversible Stabiflo Hydramotor 


GRINNELL- 
SAUNDERS 
DIAPHRAGM VALVES 


with famous name 
| Air Motor, POWER OPERATORS Grinnell Piston Hammel-Dahl 


e-Acting tlose-Coupled 


Mueller Mason-Neilan Minneapolis-Honeywell Philadelphia Gear Taylor Motosteel 
Limitorque 


(5 R!N NELL-SALI NDI RS Diaphragm Valves arc casily This sliding stem bon- 


equipped for power operation — by combining any of net is specially designed 


power operators, a sliding stem bonnet assembly, and for power Operation. 


; ‘rator is 
Ihe sliding stem bonnet can be modified to ac The power operator | 


attached to the adapter 
mmodate an make ot power Operator, pneumatic or electric mpressor 
bonnet and to the I { . 
Grinnell Saunders Diaphragm Valves are unsurpassed for | ~~ finger plate 
threaded end of its free- : 


handling materials as diversified as corrosive fluids, gases diaphragm 


sliding stem. Thus, the 
foods ... lines where corrosion, abrasion, con operating force is ap- 
ge and maintenance are costly factors. plied directly. The 
crating principal of the Grinnell-Saunders Diaphragm stem, in turn, is directly 
nple. The resilient, flexible diaphragm is lifted high connected to the compressor which opens and closes 
compressor is rained and pressed tight against the the valve when power is applied. This sliding stem 


when the compressor is lowered bonnet is interchangeable with other bonnet designs. 


valves are available with body, lining, and dia- 
terials to meet different service conditions. For GRINNELL 
ormatuon, write Grinnell Company, Inc., 295 West 
t., Providence, R. I WHENEVER PIPING IS INVOLVED 


Grinnell Company, Inc, Providence, Rhode Island Coast-to-Coast Network of Branch Warehouses and Distributors 





. welding fittings . engineered pipe hangers nd supp s Thermolier unit heaters ° valves 
* prefabricated piping °* plun n Ti eating spe water works supplies 


protectior 
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For Longer Bronze Valve Life... 


“500 BRINELL” PLUG-TYPE 
STAINLESS STEEL 


SEATS AND DISCS 
QO E 150 lb.  200lb.  3001b. 350 Ib. 


A—No. 225P 350 WSP 550F, 1000 WOG * Oversize Stems, made of high tensile strength silicon- 

B—WNo. 260P 300 WSP 550F, 600 WOG bronze, assure long life. 

C—No. 245P 200 WSP 550F, 400 WOG 

D—No. 237P 150 WSP 500F, 300 WOG * Rugged Body Hexes, are flat on top; do not inter- 

E — “500 Brinell” Stainless Stee! Plug Type Seat and Disc fere with wrench gripping body-to-bonnet union ring 
connection, 











Walworth offers four line if Bronze Globe Valve 
vith stainl |, plug-t ats and di Ad * Bodies, made of Composition M bronze (ASTM 
vantages of the val\ i! {¢ B61), have ample wall thickness to provide high 


afety factor. 
* Stainless Steel Plug-Type Seats and Discs, heat-treated ; 


to a minimum of 500 Brinell hardne reduces wire * Patented Handwheels are air-cooled and designed 

drawing to am jum and Discs are machined with a “finger-fit grip.’”” Makes turning easy even 

and fitted simult: ousl t ng perfect mating when wearing greasy gloves. 

* Deep Stuffing Boxes with Glands are filted with rein * Identification Plates secured by lock-washer under 

forced, molded packing. Valves can be repacked undet tem nut, show Figure Number of valves and make 
ure when fully opened re-ordering sure and easy. 


FOR COMPLETE INFORMATION EE YOUR WALWORTH DISTRIBUTOR OR WRITE FOR ILLUSTRATED CIRCULAR 


WALWORTH 


60 East 42nd Street, New York 17, New York 








SUBSIDIARIES: {JD atroy street prooucts Co. Cen@juels CONOFLOW CORPORATION © M&H VALVE & FITTINGS CO. 
sw SOUTHWEST FABRICATING & WELDING CO., INC WALWORTH COMPANY OF CANADA, LTD. 
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TRENDS & FORECASTS 





Food and beverage manufacturing capacity increased 5% in "55-56. It 
A CXp ted to go up 0% in 56-57 and 9% for th 60 penod, { MeGraw 
Special Hill survey of capital expenditures indicates. Capacity in 


OVC! >t) 





OOD 
ENGINEERING Sixty percent of the $913 million of capital expenditures by food manufac 


turers this year will go for modernization. Forty percent 1s for expansion 











In '58-60, o1 9% 1s Slated for expansion 


Service to 


Executives Our industry was operating at 80% of capacity at the end of last year, against 


a preterred operating rate of 90% 


Increases in capital expenditures for major branches of the food industry 


in °56-57 are topped by 26° for flour milling Others are iking, 21% 
canning and brewing, 17%: dairy, 16%: meat % Average for the indu 
try is 14% 


i’xpenditures for research and development in the food and kindred product 
field totaled $66.7 milli >5, $76 million last vear, and is estimated at 


$85.1 million this 1 Planned for ‘60 is $96 


Seven percent 1s the estimated increase in cmployment of scientists and 
engineers in food and beverage industry in °56-57; and 11% in 60. ‘These 


figures compare with 7% and 15% for all manufactur 


Increased capital spending for new products this year is indicated by 
of food and beverage manufacturer In 1960, 7% of sale 


be im new product 


Another Berry Bust? to be planted for processing ha 
; CCI ( USDA rop report 
Undaunted by the | ing board estimate planted 
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n other plants—have b died Marmarked for canning is 398,001 
for full production l¢ than last year. Indi 

Growers may be on th pot i be creage for freezing is 63.500 
Price for bern plummet to a rom 195¢ ) 


. timated 14 OM pare Snap bean acreage thi 


be about 150,000 


Mixed Outlook for Crops 


At mid-year, the out! 
inning crop 200d 
redu ed produ fion 1 na ] 1 mor 


lor sweet corn, a ( i! Sauerkraut 
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fouling up your 
process? 





PRODUCTION SHEET 
| / 


Get a Dow Corning Silicone Defoamer! 


} problems immediately and at amazingly lo 


orning one detoamers 


ntitoam ompounc onaardaizec 
Antif A Com; { Jardized 


{ is at ncentrat 


Antifoam AF Emulsion 


FR 


EE SAMPLE and INFORMATION— 


rece 1 gener trial mple of a Dow Ce 
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Dow Corning CORPORATION 


MIDLAND MICHIGAN 
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This season the more profitable green and wax 
bean lines will be operating this new equipment 


FMC Continuous Bean Graders and Snippers offer 
a profit-making potential in long-term, high capacity 
and trouble-free operation that can be matched by 
no other equipment 

Once you get the full story, you'll see how a switch 
in equipment now will pay for itself in a short period 
of time. Both of these new FMC machines can re 
place less efficient equipment without need for plant 
alterations. 


Battery of 14 Double and 4 Single FMC Pregraders handles 
huge continuous volume of whole beans at Northwest Packing 
Co’s. new Portland, Oregon, plant. 


rhis new bulletin 
fully illustrates 
and describes 
FMC Bean Line 
Equipment, Clip 
and mail coupon 
for your free 
copy, today! 








- - 
FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 








FMC Bean Snippers employ an oscillating knife system that 
assures maximum snipping efficiency, maintains even drum 
and knife wear. A P.O. Box 1120, San Jose 8, Calif., 


or 103 E. Maple St., Hoopeston, Ill 


Send me a copy of Green & Wax Bean Equipment 


FOOD MACHINERY _ .”’ 
Have your representative call 709.1 
AND CHEMICAL CORPORATION 


Canning Machinery Division 
WESTERN: SAN “act. ¢ eal, HOOPESTON, iLL. 


Kaw lo 


pd. equal 
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Synchronous Speed 





with Induction Simplicity 





New 


Here's More... 





® Constant speed, regardless of 
load or voltage, depends only 
on frequency 


® Synchronized speeds for a 
number of motors 


e Adjustable speed by frequency 


control at any speed setting 











... has uses in: 

@ Synthetic Fiber 
Production 

® Wire Drawing Printing Presses 

@ Plate-Glass Frequency 
Conveyors Converter Sets 

@ Packaging Drives for 
Machinery Electronic Power 

@ Food Processing Supplies 


®@ High Speed Continuous Bristle 
Cameras Cutting 


Do YOU Have an Application ? 


Allis-Chalmers engineers are anxious to help 


Metering Pumps 


Electronic Computers 


you determine where Synduction motors can 
improve your operations. Call your A-C office 
or write Allis-Chalmers, General Products 
Division, Milwaukee 1, Wisconsin, for Bul- 
Jetin 51B8440 


Allis-Chalmers new development—the Synduc- 
tion motor — now makes these characteristics 
available at low cost. The sturdy frame and 
simple design, similar to that of a squirrel-cage 
motor, eliminates collector rings, brushes and 
rotor insulation — cuts maintenance. Other 
important advantages include across-the-line 
starting, wide range of speedsand highefficiency. 


Synduction is an Allis-Chalmers trademark, 


ALLIS-CHALMERS 
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RUGGED... 
but extremely SENSITIVE! 


PARTLOW TEMPERATURE CONTROLS 
are built to withstand rough usage, but 
they re also extremely sensitive to slighte t 
temperature changes They ll take a lot of 
punishment without upsetting their accu 


racy and precision 


SEND FOR THIS 


They're less complicated than thermo CONDENSED 
couples. Thick-walled capillaries and seam CATALOG 


less tubing assure almost indefinite life 


lf your process requires precise tempera 
ture control in the —30 F to 1200°F range, 
you can do it better and at lower cost 


with Partlow Controls 


Elements can be replaced on the spot 
What's your control problem? 


Tell it to Partlow! 


THE PARTLOW CORP., Dept. F-657 
New Hartford, N. Y. 
Offices in All Principal Cities 


Oe 


MODEL RS 


artlow 


MODEL LS 
Indicatir 
Temperature 
Control 


the pioneer in mercury thermal controls | 


NO MATTER WHAT YOU MAKE, PARTLOW CONTROLS WILL HELP MAKE IT BETTER 
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NIAGARA “NO FROST” 


25 Years’ Successful Experience 


Always full capacity 
* 
Never any defrosting 
shutdown 


* 


Always clean Freezing 


or Storage Rooms 
* 
Write for Niagara 
Bulletin 105 





NIAGARA BLOWER COMPANY 
Dept. Fi-6, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities of U. 8. and Canada 
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HORS D’OEUVRES 


P In 54 A.D., Nero ate sherbet made by 
mixing snow from the mountains with 
fruit juices, pulp, and honey No wonder 
he fiddled so cooly while Rome burned 


a 


cd 


o” 


P Armour is promoting Treet luncheon 
meat with three nips of French perfumes 
in a multiple pack. Gives the little 
woman two ways to her man’s heart 


PF Kroger's new super super in loledo 
carries gourmet items—like pickled rooster 
combs and chocolate coated ants. Make 

sense to offer extraordinary foods to the 
extraordinary pocketbooks of today’s well 


eating masses 


P Tears of mourners were caught in glass 
containers 4,000 years ago. And even to 
day a lot of people weep into their beer 


vlasse 


Malth 
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now...handy smaller size...new features 


Tote Box 


by WEAR -EVER |) 


Smooth, rounded, 
easy-to-clean 
corners 


Exclusive 
Open Bead 
design 


#35 Over-all Size 


34 3/16" x 16%" x 12" 


You asked for it... a smaller version of the famous Wear-Ever 


#35 Tote Box. Its our new #24, shown at top in the above 


illustration, and it’s available now. 


We've designed it particularly for you whose needs call for 


a lighter, smaller, easier-to-handle container. It is available 


without handles, to fit perfes tly in a Cres-Cor pan rack 
This new box incorporates the same quality construction 


features as our standard size box—special extra hard wrought 


WEAR-EVER 


ALUMINUM 
UTENSILS 


THE ALUMINUM COOKING UTENSIL COMPANY, INC. 
WEAR-EVER BLDG., NEW KENSINGTON, PA. 
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Dolly 


#24 Over-all Size 


23%" x 17-1/16" x 10%" 


24 avail 

able without handles 

to fit Cres-Cor Pan Rack 
—— “ 


Stack 
when filled 


iikelaleh rTaalelelial 


one-piece handle 


Nest 


when empty 


available for 


shown at left 


Wear-Kver Aluminum Alloy, sanitary open bead and extra 


strong 


double-embossed bottom 


Like its big brother hown im the mialles photo this new 


box stacks when full, nests when empty and is available with 


your identifying moipriot on side or end, if desired 


For full information on out comple te line of food handling 


items 


call your low al Wear | ver tan, of end coupon below 





$n, 


A HEALTH (ld. ON YOUR LABEL 


tson her table must meet two basi 
a meal 


With these 


ubconscrous, what | ippens in the store; 


requirement if like second nature to her 
ritist be 


/ / | / thi j 
) } fie ( j 
appre Allie / } 


oals in hea 


Lhe grocery store is the proving rround of competl- 
tion. /fundrved powerlul ad ed brand names 
lor her pudgment olf what will 

That's 
hen yout food product needs a plus On thee l hel, al 


provide appetizing, he ith-providing meals, 


nal to her health-consciousne 


“Vitamin Enriched,”’ ‘Vitamin Fortified.’’ | hose 
ignals, those words can make a big difference today in 


miviliy you) product to her table. Why not let a Phizer 
representative t Il you in his words the tull details on 
how Pfizer vitamins can significantly imcrease your 
product s sales potential Phiver has been a mayor vita- 
min research and production center since the first vita- 


iith Was commercially produced 


Here are just 3 examples of food products that 
are increasing sales with Pfizer vitamins: 


label of « irbonated beverages 


With Phier 
Vitamin C and Vitamins ol the B ¢ omple x lortihcation 


A health plus on tlh 


ivs “Vitamin Fortified” (and mea 


costs just a traction of a cent per bottle 


Phize ex pr rience can help you put th 
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A health plus on the label of flour, macaroni and simi 
lat products say | NR IC Hil 1) and mean sale ) Ne W 
light-color Phver BLCAP is now implifying the prob 


lem of enriching white flour for many millet 


A health plus on the label of canned juices and con 


centrates sa Vitamin Fortified’ (and mean 


Fortification here will offset processing los 
lal Variations in natural vitamins, 


Wort the most powerful plu you can offer the food 
hopper: It’s those extra health words on your label. 


Let Plier help you put them there 


j j } 
plu On you) label sen pl and CCONOMILCATT 
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dients for the 


flood industry flor over a century 


2er 


CHAS, PFIZER & CO., INC, 


Chemical S 


630 Flust yA 
Branch Off 
an Francisco 


ale Divi ion 











It the Yash! 


The ability of Nash Compressors to maintain original performance A 2 


over long periods is no accident. Nash Compressors have but a single No int : t = 

moving element, the Nash Rotor. This rotor is precision balanced for 0 Internal Wearing parts. 

long bearing life, and it revolves in the pump casing without metallic No valves, pistons, or vanes. 

contact. Internal lubrication, frequent cause of gas contamination, is — 
one No internal lubrication. 

not employed in a Nash. Yet, these simple pumps maintain 75 lbs 

pressure in a single stage, and afford capacities to 6 million cu. ft. Low maintenance cost. 

ver day in a single compact structure 

' ; Saves floor space. 

Nash Compressors have no valves, gears, pistons, sliding vanes or 

other enemies of long life. Compression is secured by an entirely dif- Desired delivery temperature 

ferent principle of operation, which offers important advantages often Automatically maintained. 

the answer to gas handling problems difficult with ordinary equipment 


Slugs of liquid entering pump 
will do no harm. 


Nash Compressors are compact and save space. They run without 


vibration, and compression is without pulsation. Because there are no 


internal wearing parts, maintenance is low. Service is assured by a 75 pounds ina single stage. 


nation-wide network of Engineering Service offices. Write for 


bulletins now 


NASH ENGINEERING COMPANY 
312 WILSON, SO. NORWALK, CONN. 
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DEVELOPMENTS TO WATCH 


Revolutionary mill combines impact-in-air and fluid-cnergs 
by Pillsbury for high pl 
blades I hie 

of air that 


CC trips tal ai 





Special 


OOD 
ENGINEERING 


Pellets of shortening are broken up and thoroughly mixed 
dients by new ig veed machi A loped hy S 
Service to will fluff dir 

paddle that 


Executives entrifugal for 


Micro-wave electronic energy speeds freeze-dehydration without melting 
r\ tal in Raytheon levclopment Ih | I { | I 
freeze-drying 


food ipphi 


Continuous analytic process control is promised by new colorimetric 
of ‘Technicon. Samy taken Ccontinuou butomiat 


with reagent, then passe hrough d 
colorimetet 


In new self-cleaning plate filter, spent cake is sluiced off 


4 


removed by screw iveyor. ID yped by Sparl filt 


door pe mitt Wid 1u ite cp new 


Aluminum cans are formed from metal slugs by impact-extrusion 
iutomath im line d yped \lumant & | 

ize, unit has mad 

( ompact Opel 


Ing, Coating 


It is commercially feasible to irradiate liquid egg products 


POT I] 


Whole brown rice is being made into ready-to-cat toasted cereal 
Jattle ( reek ood Co Ss I na reat 


Quick solubility of powders is achieved by atomizing wetting agent 
product as it flows by g t spray nozi | 1 vitamin 
may be add 
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PROTOTYPI 


Creating The Package 





Latest Seal-End Cartons 


Sift- and moisture-tight containers are 


handled at high speeds by new packagers 
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ideration 


Phi 
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whatever you 
fo fom im ol-1i(-)emmr-t-}(-Je 


at greater profit 


with DAY 





he quapme 


J.H. DAY 


4928 BEECH STREET 
CINCINNATI 12, OHIO 
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Where performance is the measure 


World’s largest 


Fairbanks- Morse fire pumps provide 12,000 gpm. of 
water at 100 psi. for each of two systems. 


jet aircraft center 


protected by F-M fire pumps 


Four major aircraft companies— Lockheed, North The size and scope of this installation indicate 
American, Convair and Northrop—use the 5000-acre Fairbanks-Morse’s ability to supply fire pumps for all 
U.S. Air Force Plant No. 52 at Palmdale, Calif., for magnitudes of industrial and municipal requirements 
assembly and testing. Whatever your needs in fire protection—big installa 

Maximum protection against fire at this gigantic tions or small— your Fairbanks-Morse Field Engineer 
operation was achieved at minimum cost by installing will be glad to work with your own engineers, in speci 
two identical, interlocking water supply systems, each fying the most efficient equipment. Call him today, or 
equipped with Fairbanks-Morse pumps for both water write Fairbanks, Morse & Co., Dept. I le-6, 600 So 
supply and sprinkler pressure. Michigan Ave., Chicago 5, Ill 


)FAIRBANKS-MORSE 


a name worth remembering when you want the BEST 





PUMPS + SCALES + DIESEL LOCOMOTIVES AND ENGINES + ELECTRICAL MACHINERY + RAIL CARS * HOME WATER SERVICE EQUIPMENT + MOWERS + MAGNETOS 
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NEW PACKAGES & PRODUCTS 
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West Coast Brewer 
Revamps Package 


1 fabecs 


TARRAGO® 








Ehler= 
‘Rime 
Haroon s1asow™ 





‘“‘Buy the bag... 
save the difference’’, says Duncan 


NEW DUNCAN COFFEE PACKAGE 
1S FORMED, FILLED AND SEALED 
ON A SHELL-PAKIT MACHINE AND 
USES RIEGEL LAMINATED, OPAQUE 
DIAFANE® SUPPLIED IN ROLLS 


Protecting the sales-winning qualities of fine 

products is only one of the many functions of Riegel 
papers. Saving money is important, too 

Riegel does it for you by creating the right combination 
of the most efficient packaging materials 

and by ‘‘tailor-making’’ the paper to run and seal at 
high speeds on your machines. Tell us what you want 
paper to do for you. Riegel Paper Corporation, 


P.O. Box 170, Grand Central Sta., New York 17, N.Y 


Patra 
PALE PROTECTIVE PAPERS FOR PACKAGING 
iN LND GR ASF 


rt 
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Premium for Meat Packers 


Blue Goose 


Gy I 


STRAWBERRIES 


Iwo Award Winning kood Package 


instant Cream Puffs 


uff Mix j 


‘ } 


Package Boosts Pizza Sales 


ncrease has been 
rrento Packin 


packaging its pr 


Cor 
Tp 


in iluminum = tra 


d immedi 
oking by creating a 
ind adding nitrogen ga 
reduced shnnkage an 
led shelf 


1 
CO} 


| 
t 


} 1 
\ IT 


ce 


Circle 24C on Reader Service Card 


{ itainer ( rp 
i 


Circle key numbers on Reader Service Card 


Vichyssoise in a Pouch 


lwo ippetizing in tant 
have been lded_ ¢ th 
Julien line 

Instant 
in O7 
the retail trade | 2-07 I 
institutional use. On packet mixed 
with tf cups of Ih milk make 
three servings of the ty cream of 


potato oup omplet with 


V1 hay Ost 


boil-laminated 


chopped chive FAT hi 

An istant hrimp bisque | pack 
oz. jars for the institutional 
trade. Each jar make t ving 
when added to 44-qts. of milk Lh 
mix may also be us to make 1 
cocktail dip, or, by added water and 
relatin, a colortul 

Ihe New York City processor 
planning to add an instant hollan 


Clalse ll O it line 


Duck ged 
onsumct 
nigh a 


of the 
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MAKE USE OF YOUR AIR-RIGHTS 


Open space under your warehouse roof may he 
clear profit aaa if you can utilize it by stac king boxes 
taller. But, before you do, be sure your boxes will 
stand straight and strong under the increased load. 
Gaylord containers have this valuable "“stac kL ability” 
because they are precision built of the finest 


quality materials. 


For information on containers to help you make 
full use of all your storage space, call your nearby 
Gaylord of fic ec. 


CORRUGATED AND SOLID FIBRE BOXES+ FOLDING CARTONS+KRAFT PAPER AND SPECIALTIES+ KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 
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Foil Bags for Bread 


| I il rol yal Have 
I rench 
thei 





Card 





* ete a ? ere 


More CaPeM Automatic Screw Cappers are in use than any 


other make. And for very good reasons. They combine low initial 


cost, low operating cost and a minimum of maintenance expense. 


MEET EVERY PACKAGING REQUIREMENT 


Eight standard CaPeM models accommodate a broad range of 
standard sizes and shapes of both containers and caps, as well as a 
wide variety of flexible molded closures of the CT type, both in 


combination with polyethylene squeeze bottles and otherwise. 


In addition, advanced types of CaPeM machines are adapted 
for sorting, feeding and applying Wheaton and similar type 
closures, Kimble-type polyethylene plugs, polyethylene fitments, 
corks, etc., and in combination with a wide variety of secondary 
closures. 

CaPeM is fully automatic ,.. delivers a uniformly 
dependable seal... handles bottles, cans, jars and 
jugs from 2 ozs, to gallons... applies all types of 
metal and plastic screw caps... is easily synchro- 


nized with all standard types of related equipment. 











. , . , ACE TATE OVERWRAPS 
W rite for specifications and the name of your nearest Consolidated a 
representative. You'll find his broad experience with all types of 


packaging problems helpful. 


LONSQUILATED PALA MALRINERY LOR? 


1400 West Ave., Buffalo 13, N. Y. 








Service Card 
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Link-Belt 4250 swivel chain conveys 
around curves—over vertical turns 


Broad top surface 

of links reduces 
wear on Cases 

Durable and extremely flexi 

ble, 4250 swivel chain is Link 

r to multi-plane 

iton cuses 

il contamel 

dain ind other 

It vivel joint 

both hor 
cal travel 

indling of con 

nal | radi 

And singk 

trand conveyor 

inged to clear ma 

ther obstruction 

le receiving 


hipping 


Wear Points Strengthened 


ivel chain 


hed acro 


we i ia itis “a | top fo iter strength 

- , . _= * nollie an rail sroud, flat carry 

HIGHLY FLEXIBLE [_ink-Belt 4250 swivel chain conveyor operates in multi-planes . .. saves time and , irface " on 
effort while maintaining smooth flow of milk case ? n 

rh ie iw or nd 

ides pro 

ntact rea 


i from 


in 

Link 
mad 

ket type 
detachment 
out tool 
em led 


in normal 


tand 


SMALL SPACE REQUIRED by 4 EASILY DETACHED OR COUPLED RENEWABL uring 
chain conveyor gives this pack Chain 1 be lifted out of met SeED ; 


| hie 
ing plant extra h | 


MALLEABLE 


f 


aa My : SM-120 chain is in wide use on 
f.- ° tg brewery and dairy conveyors 


M-120 ) 


MICROPHOTOS show 
tween ordinary m 
Promal. Left 

leable microphoto 
iron 


SPECIFY “FILE-HARD” PROMAL FOR LONGER WEAR-LIFE 


Link-Belt) Promal , 
“file-hard urfaces 1 HEADQUARTERS !¢ ; pane 


rit ae ' : * 
answer for the extra streng in | Kn : 
wear resistance demanded nve | Ln’ 
heavy load ink ng | power t : 
conveyors im botth lant ir f } r felt f =, j 

tal } “eet ape ; +" S A 


ice. This special Link-Belt 1 oer 

lasts much longer { ! to ' dist 

a little more. Both pins and in CHAINS AND SPROCKETS 
tegrally cast links of Lis LINK-BELT COMPANY: fx tf ‘rudential P 1Z0 re rve Ind 
4250 and SM-120 cl ! if Link-Bele Plant Su ‘ t< im ctory f al to vl Distributo 


nished in File-Hard Proma Cities. Export Office 
World 
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NOW... 


you can make 


MOISTURE 
TESTS IN 
MINUTES 


with the fully automatic A LL the operator has to do is load the pan 


and set the timer and heat control to get 
i R quick, accurate, permanently recorded mois- 
ture readings of granular solids, pastes, 


wt Ol gy Y uU Re ioe liquids, waxes or anything else that can be 


dried by heat. 
vi AT Fa Cc The portable IR Moisture-Matic, a product of 
ve Moore-Milford Corporation, utilizes far in- 
frared for highest absorption and rapid, even 
cas A L A NE Cc i heating, and has both a self-contained timer 
and variable heat control between 30 and 600 
watts. The motor driven torsion balance 
automatically weighs the sample after the 
test, and the moisture percent is retained on 
Tests anything that a 3 digit counter to the nearest 0.1 percent. 
Operates on 115-volts, 60 cycles AC. 
All components are of instrument quality to 
assure long life without maintenance ex- 
pense. For guaranteed accuracy and speed 
the instrument in your moisture testing, ask your Scientific 
Products representative for a demonstration 
or write us today. 


can be oven-dried... 
just load...set time 


and heat...and let 


do the rest. 


IR Moisture-Matic Balance 
complete, ready for use... 


‘325” 


Scientific Products—a single source for all laboratory supplies and equip- 
ment—offers a complete selection of moisture testers for every application. 


DIVISION OF AMERICAN HOSPITAL SUPPLY CORPORATION 


New York « Chicago « Kansas City « Minneapolis « Atianta « Washington « Dallas 


Los Angeles « San Francisco 
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kernel] includ 
Standard 
poh hed rice 
health food 

Battle Creek 
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0 ar eloped the 


the entire mce 
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bran and ereal 
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lk iding pro ( TI 


hood 


ifter 20 


YY TDRAATA \VCdI 
cereal 
Addition of 1suga 


ne solution 


\VCdl f research 
ind sali remove the 
produ t from the health food cat 


Do-It-Yourself Cone Kit 


\ “midget-pack of eight icc 
cream cups 1s now marketed by Safe 
I’ Pacific Baking Co., San Francisco 
Packed im a chipboard box OvVc! 
wrapped with cellophane, thi 
Way be 


Cones 
cream at 


; or cock 


used to make ice 


home, or for hors d’oeuvre 
tail dips 
Ihe midget 


the size of 


about half 


Cork dare 


tandard cone 


New Product Shorts 


ul ed by 
to package 


Flat-Top Paper Carton is now 
Hlome Juice Co., Chicags 
lahi Punch 

Chiffon Pie Filling i prod 
ict W hipping for vith old 


vater and war 1S only preparation I 


t JellO 


hilt 


q lite d 
Garlic 


round iT¢ 


and Butter flavored melba_ toast 
i new product of King Kon 
( orp 

Eleventh 


po vce I 


Klavor for Kor 
Golden Nectar 
d at the [ S 
York Cit if 


made | \ 


|-Aid 


Belgian Beer introduce 
World Trade Fair, New 
rics kla label, and i 
heuvel Brewery, B 


Cherry-Flavored = c| 


mden 


' 
1 mnitre 


piKC 
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RHOZYME | 
CnZyYMes cry¢ 


proc Cssilng a W 


Use 


RHOZYME 


Proteolytic Enzymes 


to hydrolyze protein 


yurified lor 


as valuable 


ide imiety of 


containing material. Hf you 


make meats te 
modify whey 
spreads, or pt 
YZales 

zymes are eth 


RiWOZYMI 


food ene 
CnZ 
essing a wide 


aCCOUS WaSILE 


nder but no 


protein tor 


epare prot lI 


RHOZYME natu 


rent and eco 
nee! vill 
rie ful 


iriet 


ei’ther to con 


id-grade 
aids in 
protein 
vant te 
t mush 
chee ri 
j hydrol 
ral en 
nomiea 
iso) find 
in prod 
oteimn 


ert them 


rd 


to useful product Ol 


them economl ill 


Supplied as dt pov 


cellent storage stabilit RHOZYMI 


enzymes are carefull tandardized 


to 1 uniform, reliable performances 


vant to inprove the proce 


vlad to 


protein ti itl tye 


Chemicals for Indu iry 


ROHM & HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 
Representative 


in principal foreign countn 
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Whether your fruit product is large as a grapefruit or small 
a- as acurrant...is grown locally or in the tropics ... is frozen, 
fresh or dried... sliced, crushed or diced . . . squeezed into a 
juice or mashed into a sauce... processed into a concentrate, 
syrup or extract... or is still in its original whole... 


Continental has the right package for you! 


Each Continental division is a leader in its field. Each has its own unexcelled 
facilities for manufacturing, research, development and sales. Now, each is 
backed up by a breadth of experience unmatched in the packaging industry. 


oh 
CONTINENTAL(C can COMPANY (es 


ih : 
SERVING INOUSTRY SERVING AMERICA U. if \ 






CANS © VAPOR.VA JUM® CLOSURES @ FLEXIBLE PACKAGING eo FIBRE ORUM 





SHIPPING CONTAINERS @ STEEL NTAINER e PAPER ONTAINERS @ PLASTIC 









CONTAINERS @e FOLOING CARTONS @ OES IWAREHMe CROWNS AND CORK ee BONDWARE® @ 








GIASSWARE © BAGS e CONOLITE® @ GLASS INTAINERS © PAPERBOARD 






(This advertisement originally 
appeared in full-color in TIME, 
BUSINESS WEEK and FORTUNE.) 
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“DARE TO cOM PAR 


: 








: 





: 


MOMOGENIZING PRESSURE — P.S.! 














} 
! 


Operating Pressure on Homogenizing Efficiency using Dyna-Je 


te 


DYNA-JET 


homogenizes 


Mr. John Hassell, Assistant Dairy 


Sales Manager, points to Dyna- 
Jet's increased efficiency at all 
~ Z pressures; and asks you to... p p [ AT ALL 
. PRESSURES 


DARE TO COMPARE 
all the Gaulin Features 


When you look at a homogenizer, look at the two factors 
most vital to your own operation — quality of end product 
Heavy duty construction and operating costs 
WwW 
Slowest average operating Gaulin Spectrophotometer charts 
speed — proven longest life show exactly what happens: 
WwW 
Positive pressure lubrication 
Ww 
Long life nylon cylinder gaskets more light to be transmitted through the test 
Ww sample. At any given pressure, Dyna-Jet does a 
Automatically adjusted better, more efficient job than any other valve. 
plunger packing 
Ww 


As pressures increase the degree of fat particle 


break-up becomes finer and finer . . . permitting 


Result: A new fineness and uniformity in the homoge- 
Exclusive ball valve nizing of milk. Plus, new opportunities to control operating 


cylinder for abrasive products costs by proper application of pressures, power consump- 
vW 
and the revolutionary 


tion and efficiencies 


Truly, there’s a new science to homogenizing. Dare 
to compare all the facts on homogenizing valves — ask to 
“ ~~ see and hear the remarkable story on the new Gaulin Dyna- 
MANTON iia Jet Valve and Light Transmission readings. Contact 
s > your local Manton-Gaulin dealer, or write: 
U | ‘| The Manton-Gaulin Manufacturing Co., Inc., 

73 Garden St., Everett 49, Massachusetts. 


MANUFACTURING CO, INC 
OVERETY, mats 
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“Ole went on with his con- 
fession: ‘Yes, | even boldly 


suggested just how he 


could do it.” 


IVAN C. MILLER 


Food Engineering 
countenance 


WE HAVE HAD 
Lhe ntinu 


vorld because. of uch men 
Churchill and Einstein continuing to 


vork for many years beyond ‘normal 


retirement ag That vhat Ole 
Sag \ 
the last meeting 
It was Personne 
Ing 


off thei 
\t our pla 


1 
Ollpul 


V¢ broke up 


| Manager 


SOTCHSO 

GGriper rounded 
lle went on 

ctirement 1 


f the No. | men 3 
loctor at been part-time 
lan for man I nd though 


INN] 1 
Hpd 


ph 


\ ww about 
ma ce pen lable 


Which brings uy 
ed Barne Hasbrool 
don't retire 


up the f 


generally 
I hat tru 
W 


t handed 
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“A new class war between 
the young and the old will 


manifest itself’ 





At thi pout | 


Nor is Secretary Mitchell 


Wow! blurted 
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| CLARK 


His enthusiasm puts you in the driver's seat 


We’ ve learned one thing about drivers in the proce driver enthusiasm. ‘Thor 
of building over 250,000 lift truck An enthusiast hour tand behind thi 
driver can IaKe a good truch look good How do you match ni enthusiasn 
you get an enthusiastic driver? By giving him the ince in industrial true 
new Clarklift, a truck he Ke 1 con 
bination that you k w wil . uperior 
truck performance 

We’re sure the *W ( jt » best performir 


truck on the marke iy \ equal 








¥ 


OIL... fine in its place 
but not in your product! 


Kind your search for an oil-free air supply. These Gardner-Denver com- 
pressors deliver it in abundance, without special filters. Self-lubricating 
carbon in piston, piston rings and other parts eliminates the need for oil 
in the air cylinder. Air is delivered clean—free from oil vapor and other 


foreign matter, 





Gardner Denver CRX carbon piston compressor, New Gardner-Denver CACB tank-mounted 


{ oil-free iW rround the clock outfit A m 3 ce-saving, oil-free air 
wed for two separate air ystem the yroducer, Suy ‘ o 5 cubic feet o ur 
ur demands with minimum mainte er minute. Suitable for discharge pressure 

9 to 1292 i of 40 to 100 p.s.u 


=< 


Send for bulletins. 


ENGINEERING FORESIGHT—PROVED ON THE JOB 
4; IN GENERAL INDUSTRY, CONSTRUCTION, PETROLEUM AND MINING 


+ GARDNER - DENVER 


+ Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, Ontario 








all-new4 


CLARKLIFT: > 



































A twin-tired truck prevents one tired driver 


Take a look at this new Clarklift. Notice 


the lift and tilt action. There 
back and front \ 


wheels are the same diameter! Your pedal. No clutch 
drivers can tell you this permits a much smoother 
ride for them and the load. These 
won't drop into every little depre 
as small wheels do 


a wide easy-moving brake 

And when the driver settles do 

into that roomy, adjustable 
n't want to leave it. It 
Clarklift and you'll 


Wh 
foam rubber eat, he 


no secret he will like 


big rear wheel 
ion in the floor 


more work from it 
On the new Clarklift, equal-sized wheels not on! 


C) 
y Industrial rT 0 
smooth out bumps, but take the groan out of steer J 


quipment 


‘ 
ing. One lever on the steering column controls al 


ill 4 e Creek 14, Mi hieen EQUIPMENT 





Visit our exhibit booth 
#515, National Mate- 
rials Handling Exposi- 
tion, Philadelphia, 
Apr. 29—May 3 





IG LIFT 
FTS A 
ETTER GRIP ~~ 


This giant clamp, a hydraulically-operated attach- 
ment for lift trucks, can handle almost any kind of 
load in bales, boxes, bags, cartons or crates. Recently, 
the makers of the clamp lined its arms with U. S. 








SteepGrade. Its rugged traction and non-slip grip 
(even at a capacity of up to 5000 pounds ) has proved 
so superior to previous lining that the clamp manu- 
facturer has now standardized on U. S. SteepGrade! 

Of course, SteepGrade’s principal job in industry 
is as a conveyor belt, carrying materials on ascents or 
descents as steep as 45 degrees. The exclusive “gripper- 
cleat” construction (see life-sized section above ) holds 


packages and other articles firmly, prevents “ava- 





lanches” at critical angles. SteepGrade’s ability to 
work at steep angles saves valuable floor space, con- 
veyor length and belt footage. 

U.S. SteepGrade —plus expert engineering service — 
is available at any of the 28 District Sales Offices, at 
selected distributors, or contact us at Rockefeller Cen- 
ter, New York 20, N. Y. In Canada, Dominion Rubber 
Co. Ltd. 


Mechanical Goods Division 


United States Rubber 
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CARTON ‘TURNER WORKS. A rough-top belt (A) pulls it from co 


HOW 
ted by ball-bearing table (D \ irton start ving to left ball 


ick O1 pull of cor upletes 90-deg. tu 


Turns Cartons 90-deg. for Printing 


1 rt 
OL] 


Here’s how to set a nig for turning = of rough-top I rapid, givi ettine 
irton 90 deg.—while traveling on cartons time 
to facilitate code mark wing before nex 
y =partial ~=printing Ihe table is double-equipp 

vhial regular production line vith ball-bearings. Besides being 

After rto he ght faced with the anti-friction unit 
hine, and go thro th compre has a ball bearing mounted on it 

m unit, they mo o that the that the race i idju table in and out, 
a rough-to Onves belt (sec to the needs of an parti ular carton 
ketche rough-top unit 1 Placing of the rough-top conveyor 
ibout 4-in. higher than the bottom n relation to the carton coming off 


partly on a table and partly on is well up and down, to conform 


belt on the compression unit, thus | omp ion unit, is important 


, 
reating pull on on ide, Also, travel 


as — ee Another reason 
Rubber automobile peda/ warehousemen we 
with their hand In 
nsulated fastener imp] r than the button { 


Answer WV found b 


1 
I 


Wiring to horn assembly 


points ec sketch) a i 


| 
plant or retrigerated yw 
them. Our pedal for op 


t of the 


Note 
Core must be taken 
with contact fasteners, | 
= especially thru the WeVer, hel one Cautio 
Scrap 2 pedal. Any contact ' 
contoct $ Dp with frame will couse | ; — , 5 
lps Insulate > a oa short | 1 root whil 
ANZ since our truck lon t CY 


> eee ictt foot, thie horn pedal | y| 
left side The construction 
tout enou hy to withstand the abuse f a heavy boot 


Truck-Horn Trouble 
Care must also be taken that no contact made 


nsiderable trouble maintaining workab between the points and the frame, I is mig] 
electric fork truck After trucks had run a short. When trying thi 
between a LOI. area and one at wiring of your truck and the 


m in the horn buttons disturbed iccording] Stuart DID. Smi 


Truck floor board 
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CAN YOU USE $50? 


Then here’s an opportunity to get it. 

Send one of your ideas to FOOD ENGINEERING, 

Each month $50 is presented to someone like you 
for the best item in this department. And the chance 
that it will be vou is now running about one in ten, 

Also $5 to $15 (sometimes even more) is paid for 
each contributed item used. So a few minutes time 
may net you as high as $65. 

Just send us the facts about your idea and its appli 
And include a free-hand sketch or 


to illustrate it. 


| nist the 
has. O'Brien, Sanitation 


\ ] ) 
vational Biscuit Cr 


2 


25 ae 


Ih tion and ti 


often present th 
iT vor 


en dist 


Hb 


ve installed a mov 
talks all along the belt 
tha pro' 


vithin arm each of 


each a constant uppl 
unit nsists of a belt 


A in photo) that run on 


iding 
overhead pulley 
il] supported on r 
on track [hie 


of work 


th 


ind 


ywoduct to di 


length of 


hute (D 
] 
eplace trimmed pieces for 


W.. ‘Tilghman, Plant 
Sali bur Vid 


ind imc [Cl 


\lana 


We'll do the finished writing and drawing for you. 

Send it today, before you forget. Address it to 
Practical Ideas Editor, FOOD ENGINEERING, 330 
W. 42nd St., New York 36, N. Y.—The Editors. 


MARCH PRACTICAL IDEA WINNER was “Stops 
Side-Drift of Belt.” sent in by John H. Nicholson. 
Project Engineer, The Exchange Orange Products Co.. 
Ontario, Calif. (Winners chosen by Readex, a 
outside survey agency that regularly polls 
many seores of FE readers throughout the country.) 


are 
foremost 
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Multi-Lane Sorter For Fruits and Vegetables 


Dividing a conveyor into several 
lanes makes sorting fruits and vege 
CASI1CI 
efhaient divider 
made from 1- or 2-in. stecl 
heet metal. It simply fits on 
edging the belt without 
ging the belt itself. Uh 
number of lanes can be varied to 
uit part ular operation 
Advantages cited for this attach 
ment are reduction in labor require 
ment claimed to be as high a 
00) ind accomph hment of a 
higher degree of quality control 
Increased efficiency results from 
using the divider because it 1) con 


centrat ittention of the orter 1) 
maller area crmuits belt t 
run at oa higher ed, preventin 
tratification and pile-up do 
iway with overlap, of one sorter with 
nother, on production linn } 
quires fewer opcrato only one per 
lane) at each sorting table. However 
more helpers may be needed to sort 
poor qualit produ t 
Ihe 3-lane divider is particular] 
hie Ipful in sorting small fruits and 
vegetabl peas, bean ind be: 
lor larger produce, such as asparagu 
lane unit is more itisfactor 
Agricultural Marketing USDA 


Washington, D. ¢ 








/ Bottling 








— hine 














lees 




















Alarm Buzzes, Lights Up When Bottle-Filler Stops 


Getting the operator ind a me 
chamic to our bottle-fillers a on 
occur Was Ca ifter we in 
larm system 
netenn pump 
up ima 
the botthng 


no Vrup 1 pa lig 
, ; 
metcnng pump the bottler 
itomaticall 


} 
8) l 


that 


oid 
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We put i light and 
the bottling room, hooke 
that when the Nenoid 
botthng machine 
thre light nd 
Rocke, Plant In 
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Stops Empty Conveyors 
He rc J it) Ca 


when bottle in 
il te IT) it a lo ition 
Mount a Microswitch No 
| 


On bra ket 





WITH VIKING 
TRUCK PUMPS 


...and SAVE 
valuable loading and 
unloading time 


If you are transporting a liquid 
or semi-solid, you will save val 
vable time and money when you 
load and unload with a POSI 


TIVE Viking truck pump 


Powered from the truck, through 
power take-off from the trans 
mission, the Viking positive pump 
keeps the truckload on the move 

not standing idle with slow 


gravity filling and emptying 


Equipped with integral Viking 
relief valve, the discharge line 
may be shut off without stopping 
pump 

Available in 35, 50, 90, 200 and 
300 GPM sizes. Ask today for 
Catalog Ge and SP377e 


VIKING PUMP CO. 


Cedar Falls, lowa, U.S.A. 
In Canada. it's “ROTO-KING” pumps 
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Shipped Complete 
Ready to Operate 


la great 


atures. ee 


NEW 


WEBER 


ADJUSTABLE HOPPER 


Hydraulic Frozen 


Meat Cutter 


THREE GREAT 
OPERATING FEATURES! 


Faster Powerful Positive 


( viting 


THREE GREAT 
SAFETY FEATURES! 


Gravity Feed Horizontal Knife 
Action Power Safety Release 


perator safety is paramount tea 

ture of this unit. ‘Top loading ad 

justable hopper emplo gravity 

the location of cutting 

ovides an additional posi 

feature Power auto 

cuts off when hopper i 

out ol place for cleaning or 
justment 


THREE GREAT THREE GREAT 
SAVINGS FEATURES! SANITARY FEATURES! 


Eliminates pre-thawing saw- Design... Material... Cleaning 
dust waste retains juices 
B.A.1. recommendations have been 
followed throughout in design and 
hoice of material Hydraulic 
it and all electrical equipment 
ompletel protected and en 
ed so that hot water or steam 


used for cleaning w 


INTERNATIONALLY KNOWN + UNIVERSALLY ACCEPTED if 


mm H.G. WEBER 
em & COMPANY, wc. 


KIEL, WISCONSIN 


74; 
AVAILABLE FOR 
SPECIAL APPLICATIONS 
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irm and 


irm, the 
d the CONVECVO!I top 
iivantage of this arrange 
that this control can be safel 
} oan vet location John 
Design Supervisor, Cream 


Mfg. Co., Ft. Atkinson, 


Keep Vegetables On Move 





ee 








( photo) 


ing through our 


to drums that 

n ixles. Lo 

ge end of the 

nudge isparag 

onto a wv en wire belt (Car 
Wire Cloth Co.) that move 

n to a desand unit ri. VW 
lchman, Plant Manager, Shor 
Ireezel Tin Sall bury, Md 


ty? 


Rolls Sponged With Egg 
Double | | 
this d fi 


} nl | if 


en ha cen re iliz 
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wren" FCONTROLS TEMPERATURE 


REGULATOR 
HEADQUARTERS, 
U.S.A, 


UNDER ITS OWN POWER 


COMPLETE UNE OF REGULATORS, VALVES, MIXERS, AND CONTROLS FOR LIQUIDS, AIR OR GASES. 


Whether it’s designed in process 
equipment or added later, the 
Fulton Syliphon No. 999-T Tem- 
perature Regulator provides the 
accuracy and simplicity that mean 
lower first costs—lower mainte- 
nance costs—and lower process- 
ing costs. It’s completely self- 
contained, uses absolutely no out- 
side power to detect temperature 
or to control it. And with its 


famous Sylphon bellows, it has 
the powerand sensitivity for highly 


responsive control action. 


Added strength of stain- 
less steel frame resists ac- 
cidental blows—keeps 
bellows and stem aligned. 


Ball-bearing wheel turns 
easily to change control 
point settings. A clearly 
marked scale shows adjust- 
ments at a glance. 


“Over-run” feature pro 
tects regulator against 
damage if ter r 

the bulb acci 


Available with or withdut 
an easy-to-read thermom- 
eter that accurately shows 
temperature at the bulb 


Extra large two-ply seam 
less Syiphon bellows as 
sures long life—provides 
extra power for positive 
control action. 


Regulator is available with 
bulb shown for control of 
liquids or with other types 
for air, gases, etc. Made of 
copper, steel, stainless steel, 
lead, plastic coated, etc 


Available with 60 F ranges between 20 and 455 F 


Variety of valve types in sizes from 


"to 4 


Robertshaw-Fulton Controls Co. 
FULTON SYLPHON DIVISION 


Knoxville 1, Tenn 


| Send literature on Temperature Regulators 
Industrial Processes, Catalog D-E 
7 
Name — — . 


® 
Mr. Controls CONTROLS COMPANY 0 


Address. 


FULTON SYLPHON DIVISION ile 


Knoxville 1, Tenn. 
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Food 


Industry s 
J — | Atlas Fruit Flavors are available 
f| nest 7 : ta in various strengths and 


concentrations. They are also 
flavor } é available expertly blended with 
synthetics to insure lasting 
taste and aroma. Let us suggest 


() 0 | | CY ¥ 9 the Atlas flavor best suited 


fo your requirements 


FIRST PRODUCERS OF CERTIFIED COLORS 


iH. KROHRIGTZARER &¢ COMPANY Enc. 


ESTABLISHED 1851 


89 PARK PLACE. NEW YORK 7° 11-13 E. ILLINOIS ST., CHICAGO 11 + 2632 E. 54 ST.. HUNTINGTON PK., CALIF. 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 
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Practical Ideas 





contamination of baked goods with 
brush bristles 

It consists of a pair of cellulose 
ponges (A in sketch) mounted on 
the cutter mechanism of a roll table. 
And it uniformly and rapidly egg 
vashes all types of rolls—even hard 
rolls—pnior to applying poppy, cara 
way, or sesame seeds 

Sponges are secured lengthwise in 
1 rectangular angle-aron frame with 
eight gan. dia., 14-in. long bolt 
When pressure is released sponges 
expand and ar snugly held in posi 
tion 

Wash is fed from a 4-gal. glass or 
tainless steel container (B) mounted 
above the cutter housing, through a 
flow-adjusting valve (C), into a hori 
zontal perforated tainless pipe 
(4-in.), then onto the sponges 
I’. G. Wheeler, Armour and Com 
pany, Chicago, (From an address 
delivered at annual meeting of Amer 
Soc. Bakery Engineers 





Littium 
chiorde 
Magnesium 
chiordae 
, Sodium 
dichromate 


ressure mm Mercury 


, 

, Sodium 

, chionde 
Ammonium 
sulfate 


© 
= 


Vopor 


Potassium 


mirate 











Guide to Vapor Pressure 


Here’s a handy chart for finding 
temperature-vapor pressure relation 
ships of saturated solutions of van 
ous chemical salts 

hese solutions are useful for 
maintaining constant vapor pressur¢ 
itmosplhi res for storage studies, pach 
iging, hygroscopic equilibrium at 
terminations, and calibration of hy 
grometers. 

l'o find the proper salt for a par 
ticular test condition, run a straight 
edge across the nomograph so that 
it intersects at the desired tempera 
ture and vapor — pressure Then 
choose the central point (numbered 
1 to 6) closest to the line to find 
the right salt 

Following the dotted line we se 
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Oakite delivers 
the grand sla 
in sanitizin 


If you want to knock your sanitizing 
ball park, fill the new Oakite SANISEI 
TERGENT and put this winning team at baf®. You'll be way 
ahead on the score of powerful cleaning action, instant bacteria 


destruction, complete deodorization .. . speed, ease, and economy. 


Oakite saNiseptorR. Replaces costly hand-clean- 
ing. It’s the newest, simplest in mechanized 
cleaning. No pump, motor, steam supply or 
installation of any kind needed. Just fill with 
proper detergent and attach to any hot-water 
outlet. Turn a valve and you throw a jet-stream 
of hot sanitizing solution wherever you aim. 
Turn another valve and you pressure rinse. 
Operates on Venturi principle, at line pressure. 
Weighs only 25 lbs., can be used everywhere 
in the plant—for sanitizing holding tanks, vats, 
floors, walls, equipment. 


OAKITE CHLOR-TERGENT is the new, modern 

chlorinated detergent that does three sanitizing 

operations in one: powerful, speedy removal of 

soils, instant bacteria destruction, effective de 

odorization. It is safe on all surfaces—metal, OAKITE 
rubber, wood, plastic, and its chlorine content CuoR-TERGEM 
is stable at high temperatures. Effective in 
concentrations as low as 4 oz/gallon, giving 

outstanding economy. Use it throughout the ona 
plant, apply it any way you wish—but to get : 

more speed and economy, use it with the 


Oakite SANISEPTOR. 


Talk to your local Oakite Technical Service Representative about 
mechanizing your sanitation operations with the Oakite SANI- 
SEPTOR and Oakite CHLOR-TERGENT, or write for details to 
Oakite Products, Inc., 27A Rector Street, New York 6, N. Y. 


gt ciauiteo IMOUSTHIAL CMAN y 
s Gq 


OAKITE. 


Me 
4Teniais. mermoos: seavict 
Export Division Cable Address: Ookite 
Technical Service Representatives in Principal Cities of U. $. and Canede 
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Practical Ideas 





that, to obtain a Or pressure ol 


approximately 10 mm, mercury at 
20C., sodium dichromate is best 


suited. More precisely, at 20C the 
[ S vapor pressure of saturated sodium 
dichromate is 9.7 mm. mercury 


quarters of a a themselves in operation. The Steam, [he chart is based on data 
by the National Bureau of 


cooking and Jacketed Kettles are fast-cooking, easy- mined D} 

ry. These qual- cleaning, precision-built. Standards (Research Paper rib a 

1 designed by * July, 1954), but extends the useful 

ire higher efficiency, If it's the best you want—then you want ness of the data by presenting a range 

St-Saving Operation Hamilton,” the foremost designers and pro- of vapor pre: ures from 0 to 50C. 

itute for the best Hamil- ducers of the finest kettles to mix and cook at l-<deg. interval The scale in 

mes to mixing, the agitators, There's a “‘Hamilton” to suit your specih- / 

esigned for longer life and cations so why settle for anything but the 
sanitary units have proved best, a “Hamilton” Stainless Steel Kettle 


cludes vapor pressures from 0.3 to 
100 mm. mercury (representing 14 
to 97% relative humidity).—]. T. 
STYLE SA Hogan, Chemical Engineer, Arabi, 

STYLE SA MIX COOKER ] 
Standard SA Mix Cook- , 
ballo« acket f - er has either single mo- 
. uion or double motion 
agitator with or with- 
efficient cox out hydraulic lift. With 


range from 15 to 50 | hydraulic lift agaor! ~~ Gyard Underground Piping 





Streamlined « 


large diameter 


greater hea 


lifts easily and smooth- 
const ted fe ly out of cooker. Sizes 
range from 30 to 300 Here is a way to effectively protect 


working pressu 
= aon ngs gallons. 
10, 90 and 125 pounds your underground piping—and_ at 


“a 





low cost 

TYLE CW 

“ gned to ol STYLE CW Simply backfill the trenches with 
large batches up to 14 MIX COOKER 
‘ Large diameter gives fast 

ae weted hides even cooking. Hydrau- dated in an impervious, insulating 
P . lic Lift ults agitator jacket 

smoothly and easily out ' 
of tilting kettle. Avail- his is reported as a_ particularly 
able for 40, 90, 120 economical sleeve type ifeguarding 


pounds steam working : 
pressure. lechnical Bulletin, General Foods 


granular Gilsonite material consoli 


Corp 





STYLE HV 

A vacuum cooker for 
large capacities from 
150 to 500 gallons. A 
hinged manhole is pro 
vided for access to the 
inside. Available witha 
mixer — circulator can 
be installed to increase 
heat transfer and agita- 
tion, 





CIRCULATOR 

Stainless steel steam 
immersion heating unit 
can be installed in any 
kettle regardless of size 


STYLE VT 
j bat 


or shape. Gives extra 
heating surface at the 
center of kettle, Creates 
thermal agitation 
Speeds up cooking 45 





STYLE SB STYLE A 
: pekettlew General purpose steam 
. ach jacketed kettle used in 


"3 ME. Coda processing food.drurs,| — Flashing Light Sets Pace 

: and chemicals. Full “4 

jacketed. Sizes range 
ee! : from 15 to 500 gallons We are now getting coordination 
Also available in Type | ; he ; ] ling luce 
316 stainless steel of xectween the men loa Ing proauce 
nickel. Larger sizes to onto the initial belt outside the plant 


ttle can be furnished 
Meet specihicatior 
to meet specifications f — and the requirements of the produc 


a ¢ 


! 
hi 
i 
r 
i 
a 
range tf 
x 
. 











tion line inside 

ETTLE We have rigged up a timing 
Ls s siNCeE 1876 switch Automatic l'emperature 
SPecj a.ist ( ontrol Co to control a light sce 


photo above visible by the men 


DIVISION OF BRIGHTON CORP... .820 STATE AVENUE ... CINCINNATI 4, OHIO loading the outside belt. Vernier 
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Another Goodyear First: 


V-Belts 


wits te Green Seal 


GREEN 


The Green Seal means 


SEAL 


Dimensional Stability 


stay matched from factory fo drive 


The Green Seal signifies true dimensional stability. 
It means that now when you reach for a matched 
set of V-belts, you can be sure they’re matched 
no matter how long they’ve lain on the shelf. And 
that means longer life and a minimum of down 
time. 

It used to be that only steel-cable V-belts by 
Goodyear were length stabilized. But now, through 
the miracle of Triple-Tempering, they’ve been 
joined by all the other Goodyear Industrial V-belts. 


Triple-Tempering is the exclusive process wherein 
synthetic cord is carefully brought to the peak of 
strength and stability by controlled tempering with 
Tension, Temperature and Time. And this gives 
you not only length stability in storage, but greater 


DIMENSIONALLY STABLE V-BELTS by 


GOooDy 


stretch-resistance on the drive. 


shock- and 


In addition to 3-T load-carr 
Green Seal also brings you “balanced construction.” 


ying members, the 
This means each component of the belt is specifi 


cally designed to its job to give you cleaner, 


smoother, longer running which adds up to maxi- 


mum, trouble-free horsepower hours at minimum 
cost. 

The next time you need V-belts, be sure they’re 
wearing the Green Seal—the mark of a V-belt made 
with the technical know-how of the world’ 
rubber company. They’re readily available at your 


largest 


Goodyear Distributor. Or write for details to 


Goodyear, Industrial Products Division, Lincoln 2, 


Nebraska, or Akron 16, Ohio 


FYEAR 


THE — NAME IN RUBBER 
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Advantages of High’ 


Conductivity 


Report No. 9 of a Series by Reynolds Metals Company 


hermal conductivity is a prop 
erty often overlooked or consid- 
ered of little consequence in the 
election of packaging materials. 
Growth of the frozen and refriger- 
ated foods industry, however, is 
placing increased emphasis upon 
the thermal properties of the 
Frozen foods producers 
are interested in faster and more 
efficient freezing. Grocers are in- 
terested in obtaining maximum 
cfliciency from storage cabinets 
which are frequently overworked. 
And, of course, the ultimate con- 
umer is interested in rapid thaw 
ing or heating. The high efficiency 
of aluminum foil as a conductor 
of heat makes it unique among 
flexible packaging materials. 


pat kage 


soth freezing and thawing can 
be speeded by aluminum foil’s high 
thermal conductivity —by faster 
removal of heat from the package 
in air blast, plate or immersion 
freezing, and by faster transfer of 
applied heat into the package in 
thawing. On the other hand, where 
heat is conveyed by radiation 
rather than by contact, the high 
radiant heat reflectivity of alumi- 
num foil will retard thawing rates. 


Still other benefits are to be 
gained in storage situations where 
it is important to minimize tem- 
perature fluctuations. As an illus- 
tration, the accompanying graph 
shows the temperatures of ice 
cream in pint packages of waxed 
fiberboard cartons with and with- 
out aluminum foil overwraps. 


“Reynolds Metals Company, Lovisville, Kentucky 
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These packages were stored in an 
open top refrigerated display cabi- 
net typical of those generally 
found in self-service markets. 

It is a well documented fact that 
ice cream deteriorates rapidly 
through softening, shrinking and 
coarsening of texture if the tem- 
perature rises even a few degrees 
above its proper storage temper- 
ature. The most severe test of the 
packaging material, naturally, 
takes place in the top layer of the 
storage cabinet since exposure to 
radiant heat and convection cur- 
rents is greatest at that point. 
Practical experience shows that 
ice cream in this location does, in 
fact, deteriorate most rapidly. 

Test results shown in the graph 
indicate that, in this most exposed 
layer, the ice cream in foil wrapped 
cartons was held at 9° F lower tem- 
perature than ice cream in plain 
cartons on the same layer. 

Even in the bottom layer, where 
radiation and convection are mini- 
mized, the temperature of foil 
wrapped ice cream was maintained 
at 4°F colder than ice cream in 
plain cartons. 

Two properties of the aluminum 
foil wraps were responsible for 
maintaining these important lower 
temperatures. First, the great re- 
flectivity of aluminum foil reduced 
the temperature rise due to radi- 
ant heat. Second, the high thermal 
conductivity of the aluminum per- 
mitted the gained heat to be con- 
ducted downward to the colder 
areas of the cabinet where it was 


e this page number on card at back 


effectively removed by the refrig- 
eration equipment. 

The absolute temperature val- 
ues are not the significant point. 
What is significant is that the ice 
cream in plain cartons on the 
upper levels deteriorated while the 
foil wrapped ice cream on the 
same levels did not because lower 
temperatures were maintained. 

Your local Reynolds represen- 
tative will be glad to show you how 
aluminum foil packaging can best 
meet your individual problem. 
Or you may write direct to 
Reynolds Metals Company, Gen- 
eral Sales Office, Louisville 1, Ky. 


ICE CREAM TEMPERATURE 
OPEN TOP FREEZER 


2 4 6 


he 4 


carton foil overwrap 


ae, ee 









































TEMPERATURE °F 


























TOP BOTTOM 


See “CIRCUS BOY”, Reynold’s new dramatic 
adventure series, Sundays, NBC-TV Network 
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Practical Ideas 





nuch to unload 


nstan hen the 


man was instruct 


mp op , spray-dried 
Foods 
meet the 


len, Plant Superintendent Phillip 
Packing Co., Cambridge, Md 


Gentle drying does it. Efficient, 
economical dewatering without 
affecting the flavor of heat-sensitive 
foods. No hot metal surfaces to 
Fallen Bottle Detector scorch or burn the material being 


and Conveyor Control processed—in a Nerco-Niro 
Spray Dryer. 


| 
! 


If a milk bottle fall C Ol 
the onveyor which I 0 the bot Call in one of our engineers. They 
tle filler, parts can be seriously dam will be glad to show you the 


ged, Causing dow! ind cost benefits of Nerco-Niro design 


Write for Bulletins 


| Nichols Engineering & Research Corp. 
top Microswitch No. BZ2RI Nerco-Niro Spray Dryer Division 
mally closed switch, It is 1 70 PINE ST., NEW YORK 5, N. Y. 
that the extension ro 1637 N. Iilinois St., Indianapolis 2, Ind. 
to the actu = r arm of tl 1477 Sherbrooke St. W., Montreal 25, Canada 
ver the conveyo! 
ontact with an up 


v cnough to 





ng on it 
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Here’s Another New Development from Dempster Brothers to cut 


Now Automatic Pick-Up of Dempster-Dumpster 


Here's a container adapted for collecting dust 
from two 75-ton furnaces, 


Sump Bottom Containers are available. This 
leak-proof feature is desirable wherever 
moist, liquid and wet refuse is a problem. 





THE ; 

ee 
QWPSTE We 

SYSTEM 











TRAVELS 

SMOOTHLY ... 
AUTOMATIC , HANDLES 
PICK-UP! , EASILY! 


Containers can be served inside buildings. Dempster-Dumpster handles extremely 
heavy materials like this Fullers Earth, 


Adaptation like this one for handling cinders from 
furnaces illustrate another flexibility advantage 
of the Dempster-Dumpster system. 


Tilt Type Containers for handling liquid and 
solid materials are available. 


DEMPSTER BROTHERS 


767 Shea Building, Knoxville 17, Tenn. 
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Materials Handling Cost in Food Plants - - - 


Containers— Driver Never Leaves the Cab! 


Here is an achievement that leaves little, if anything, to 
DUMPS FAST be desired in the handling of bulk loads with big steel 
AND Dempster-Dumpster Detachable Containers . . . another 
THOROUGH! flexibility advantage available only in the Dempster 
Dumpster System! The GRD 304-F-2 is a truck-mounted 
Dempster-Dumpster with fork-like arms. It enables con- 
tainers to be picked-up, hauled, dumped and returned to 
location without driver ever leaving cab. All this, plus 
shorter turning and maneuvering area requirements, and 
plus high dumping — a versatile range of dumping heights 
up to approximately 11’. This new Dempster-Dumpster 
offers many advantages for speeding-up handling of bulk 
material loads in big Dempster-Dumpster Detachable Con- 
tainers that are worth consideration in your plant now! 
Write us today for complete literature on this new Demp- 
ster-Dumpster. Or, if your operation would require 
greater payload handling capacities, ask us about our 
Dempster-Dumpsters built to handle payloads up to and 
over 36,000 pounds, plus detachable containers up to 21 
cubic yards in size. Manufactured by Dempster Brothers, 
Inc. 


oo aE 


“et 





And services Skip Type Containers Acid materials like these stripped battery cases Many Standard and Special Tank Type Con- 
having required bale. are just a sample of the type of wastes handled. tainers for handling liquids, chemicals, oils, 
etc., are available. 


Big 15-yard Universal Containers are available. Note the area of the top opening. Standing 
in the container you would see the view as camera pictures it at right below. ‘Like trying 
to fill a bottomless pit,” report many happy users. 


©reative eng/, 
g/ineers 


s & 
_# 


successtully exploring new ideas t reduce WSS 
ev 


your materials handling costs with the rt7t4 


Pleate send me folder on the 
new Dempster-Dumpster 
GRO 304-F-2 and the 
Dempster-Dumpster System 
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Only this new Bliss Duplex Slitter 
can save you so much time 


side and back gages, too, are easy to reach and 


You can slash hours off every cutter regrind with 
this new slitter. That's because the first table re- adjust, speeding up the entire process. 


tracts almost two feet—lets you get right in at In short, Bliss’ new duplex slitter cuts the 


the cutters. Simply attach the motor-driven heart out of downtime. It saves hours every time 


grinder, then sharpen the cutters in place you sharpen or set cutters. Whether you slit body 


This accessibility also simplifies set-ups and blanks or trim and square tinplate, you'll like 


changeovers. And making things even easier is the accuracy and speed of this most modern of 


the exclusive design of the bearing housings slitters. For complete information write for a 


they're quickly removed, easily replaced. The copy of our new slitter catalog. 


100 years of making metal work for mankind 


E.W. BLISS COMPANY 


LS 4 | . , Executive Offices, Canton, Ohio 


SINCE 1857 PRESSES + ROLLING MILLS + MILL ROLLS + CAN MACHINERY + DIE SETS + ORONANCE 
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Time for Industry to Speak Up on Education 


Some 20 universiti out young 


food technology and OTe lhese yvoungstel 


equipped to contribute to thi vancement of the firm ( ire them 
Yet there is no accord among the hools, nor among membe 
of Food ‘Technologist is to how thev should be trained 


Obviously, the ultimate objective of teaching young people tood 
on to food manu 


lristitut 


ind engineering is to qualify them for careers of cont ibut 


facturing and research herefore, food company executive better start 


teering the school 


If you are operating but one segment of food manutacturim youl 


off-hand reaction may be t vou want a technical youn 
before ou make that com 


Good Grasp 
of Basics 
Needed in your branch But thu r carefull 


mendation to the school 
lhe technical talent that will do you the most good ove 
is that which has a solid broad-gage gra p of the basic scien 


involved in food manufacturing and processin 


ter who pe ilized 


Such talent can tackle problems involved in current oper 
progress at the root { n draw upon the tundamental 
related sciences and engineering at to get at the heart of 

im come up with onstitute fundamental 
idvancement 

In short, what you need j 
understanding of the 

What you don’t need 
pecialty—as it has been don to keep 


] 
you where you ar progr V1 thennor 1 ipabl 


an individual as the real 1c] ) Hee 


I hie i | lac) 
Stiff Training — udden 


Weeds Out that create i true broad 
Less Talented — thic less talented, the 


Keep another factor 
man well grounded in 
then you really have an 

Ihe trend in techni 
clalized. Course 
ind more alike—wi 

Best bet for ow 

in come in graduate 

Your future progre 
how So you better make 

lhe schools are co 
need will align then 

After all 


pe iIncation 
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Where you encounter acids, salt and alkaline solutions, 
sea water, brine or other corrosive fluids, vapors or gases, 
you'll want Jenkins Ni-Resist Type 2 Cast Iron Gate Valves 
with type 316 stainless steel trim. They have a remarkable 
ability to withstand destructive corrosion and erosion 

In paper mill service, food processing, petroleum refin- 
ing, chemical plants and other process industries, Jenkins 
combination of Ni-Resist type 2 cast iron and type 316 
stainless steel, plus Jenkins extra value construction 
throughout greatly extends valve life 

Designed especially for corrosive services, the Jenkins 
Ni-Resist line of gate valves also has superior metal-to- 
metal wearing qualities. Copper-free, they will not discolor 
or contaminate products being carried in the line. Let the 
famous Jenkins Diamond be your guide when choosing 


Ni-Resist valves ... it means longer, trouble-free service. 


for 
longer 
valve life 


in a variety of 
corrosive services 


JENKINS 
NI-RESIST 


GATE VALVES 


GET COMPLETE INFORMATION 


from your Jenkins Distributor, or write 
Jenkins Bros., 100 Park Avenue, New 
, York 17. 


JENKINS” 
VALVES = 


ents ne Prog 
y pha 


Sold Through Leading Industrial Distributors Everywhere 
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BY TEAMING EFFORTS, traffic 


road—as demonstrated by this ¢ 


is well as local carrier issu I 
Pine), Roney (S& W Marsh 
Canners League), Cole (Stokely 
is Author Labagh 


right 


to Tr Bruns 
ecy-treas, (¢ 
Sander 


an go far in smoothing our industry's rough 
Le igi body 
Heinz), Wall 


miners | caput 


ind Edward 


men 
Canners It's grappled with national 
onsultant), Larison (Haw 
Porton (Libby), Murphy 


Gerber Hershel). Chairman 


You Need a Mighty Capable 


TRAFFIC MANAGER 


P. STEELE LABAGH 
Traffic 


San Francisco 


Director, California Packing 


PHERE’S NOTHING ORIGINAI 
in the statement that “Every firm 
pays for good trafhe management 
those that don’t have it pay 
But the truth of this obser 
constantly—and 


and 
most!” 
and 


vation 1 more 


more positivels being driven hom 
to management, 

that 
certainly no exception. In fact, they 
of efficient traffi 


personnel even more than most en 


Compani proc food are 


need the service 


terprist 

And size doesn’t eliminate the 
need for efficient traffic 
either. Rather, it’s likel 


direction, 
that thi 
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Corp., 


Out the window has gone the old idea that he should just 
stick to his technical specialty. Instead, it's now demanded 


that he take a strong hand in related business affairs 


that he will develop new traffic and 


distribution applications of which 


benefits will be reflected even mor 
in the prohit margins of 
heir trafhe 


may not be a 


mall com 
management would be unaware 

Ihe alert t.m. tak idvanta 
functions are of these a part of his cutie hur 
ther, hi heightened 


because he usually is the onl 


panies organization 


extensive as larger 


ones, but their basic 


every bit as important responsibilit 
Wat 
having enough knowled 
tacts in the 
into workable idea 

Man compat 


ometime doubtful 
established pra 


Traffic Manager Develops ideas 


Now let find out 


from i first cla 


whiat ith be 

expected traffi 

manage! 
Of prime 


importance is the fact 





Door to New Values 


Kach year more and more food managements come to recognize the 
importance of the traffic function. Need for savings make this 
mandatory 
Realizing the urgency, one of the largest companies had placed its Numerous 
trafic man in the position of general manager of distribution, Another 
has made its tm. a vice-president—giving him full responsibility for 
corporate transportation, warehousing, and distribution services. 
Many trafic departments actively encourage employees to expand 
their knowledge through specialized training. The American Society of 
I'rafhie & Transportation has a series of five courses designed to further 
qualify individuals. se gs Nebo 
More is needed than background studies, however. A positive job- ea Oe ag oe 
training program within the department is essential. And rotation of sii Crious Dottie 
assignments is particularly useful. the 
Traffic management's growth is not limited to any particular phase of bu Ipment raw | 
business operation. Rather, it cuts across the entire spectrum. ostly cont 
Ihere is a great opportunity ahead for the ambitious traffic employee. ously, and still another case—the 
There is an even greater opportunity for the food firm in obtaining reduction of weight of fiber shipping 
competent trafic management. oxes without impairing prote 
As someone has aptly said, “There is no branch of business today, 
and there will certainly not be in the immediate future, where the 
return is as great for each dollar of capital investment as in the field 
of materials handling and trafic management.—P, S, L. 


init been used pre 


resulted fi 
ting and research 
food processor, the 
DOX manufa 
urel 
The point is clear: ‘Trafic man 
agers cannot sit idly by and merely 
police a stagnant system. ‘The man 
who utilizes only current practices, 
without seeking improvement, soon 
fulls behind. 

Actually, th 


idual trafh 


nit pation ri ntial 
A yvood trafic man will research 
the field in order to come up with 
ideas from which to develop 1 sound 


program Ife discovers decisions  advanta Traffic Manager Develops Policies 


favorable to his company’s cause and 


converts them to its benefit Te fi ped a maximum of The onscicntiou trafh 


tablished hi hether he represents a 


nts before hi | food con 
I | I pon ibilit ] 


' 
| 
CT ha i 
dt erousl 
loping economy in gencral 
nan h of transportation and trafhi 
€ dictribution heli dal 1 reflection of the combined ef 
of these men 
Phi philosoph 


finite 


The traffic field has never been so 


routine that better plans cannot be 


developed And, more important, 


the ever-changing pattern of trans management im 
10 tin | O Or 
portation constantly creates new op g positive stands on conti 
' rtation icc 
tions and avenues of approa h iW issu 
hat I ( vith raiiro I i Tbh mn pan 


long run 


New Frontiers Seen 
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chicles used exclusively in 
agricultur commoditi ind pl ica ynmend 

from all but safety regulations of the Need to thr representative 
\ct. It defines these commoditi ») groups command a more attentive 

limited degree but pecih \ ear from the tramer lay than in 
denies the exemption to “manufa vidual o1 mpany could ever 
ured products” of agricultural co Claim 
noditi It is over the interpreta Ihe national Industrial 
tion of what manufactured product League is a good exampl 
rcally means that the major con rganization. Its internal com 
troversy has been waged il ( ire organized im su nan 

here have been a whole seri ner that proper earch and ey 
of court cases on the issue, and the mination are devoted to Il ke 
encral trend have been toward ISSUE 
broadening the list of commodities Onc 
falling under it protection In a ( Od 
recent case, the Supreme Court Cannet ri ihiformia, ‘Uh 
uph ld a lower court decision that organization been vel 
certain frozen foods retain their  thoroughh t 

ubstantial identity” as agricultural ucs in the indust 
commodities and are thus exempt \n important bdivision of the 
\pparently, clarification of this sec Canners League 1 ital ‘Trathe 
tion of the act is required, and the Committee, which | tablished 
job belongs to Congres in excellent record representa 

tive agency of r ( ind member 

expression It has take a prominent 


irt in both local ad national ti ork im th 
ertile 


Effective Group Actions 


| 
I his issue must be faced squarely portation issues 
I both frozen food and canned With repr entation from. large partinent 
food processor The decision may ind small cann ilike, this com tunity to 
lot be an easy one, but the firm mittee has made forceful presenta 
iat does not meet the question tions at freight hearings, pioneered 
id-on is procrastinating claim prevention methods, investi 
\s representatives of their man gated transportation problems and 
ements, trafic managers working in general, devoted coordinated ef 
mdividually—or more practically fort wherever needed. Logicalh 
through  associations—must make food processor would find numerou 
their conclusions known to thos idvantages from consolidated think 
who will be actually framing the ing and planning such as is available 
legislation in such an association 
Joint thinking of many different There are many other useful trai 
ompanies and industry representa portation associations. bor example 


“On the Ball’ TM’s Keep Abreast of New Developments 
aa . 


LES kb i 


— ee ee ee 


RAGE ES 





I'WO ADVANCES that alert manage 
Damage Free and Tela I DI] 


adjust 
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rafhe men are 

cloped ove ight. ‘he added 

requirement that a_ transportation 
i 


Real Opportunities Ahead ecialist develop a_ broad 


per pective has further narrowed th 
Indust has found that good ipply of qualified per onnel 

od trafic men are available onl [here is real opportunit 
ta premium. ‘The rapid growth of — field for those willing to accept thi 
transportation awarene mn recent halleng Thi path is far from 
ears has resulted in a shortage of tandardized 1 the person 1 
trafthe per onnel, Only re i O! 1 chance to estab 
have traffic and tran portation | W goal within broad 
become available general] mew ( MW by his com 
busine chools and col Ind 


business 





Puts in 23-Ton Unit 
Without Riftin Output 


Carefully figured out beforehand, exceedingly 
tough 2nd-floor job goes off smoothly in mere 
27 hr. . . Winning workers’ cooperation is big 


factor in easing task 


FE STAFF 


STALLING hug ton machine ertainly isnt an 
eck routine at Abbotts Dairies, Inc., Philadelphia EASING KING SIZE UNIT off t iiler on s\ eet and up onto 
But a person might have thought it was, consid rollers on plant roof (foregr ' lish job requiring 
cring how the company’s big new bottle washer (photo) two big cranes and 
was “inside and operating” just 27 hr. after a giant 
trailer liad edged it into the narrow street alongside 
the 31st St. plant 
Demand t tl re (| ottle size dictated pul iin. the morming the ne 1 i Meyer Dumor 
ase of tl innit \nd that posed thi problem unit—arrived And thi ved O he job throughout 
Ilow was it to be put into place without unduly the following night, ve the unit “all set’? when 
upsetting either the production schedules or the em needed at 11 a.m. next morning 
ployees who were responsible for keeping — those As it turned out, this crew was no problem The 
schedules? men considered this important project as a challenge 
\bbotts 1 , oat itht that put tol [hey took the task in stride And thi rot time-and 
out-of-the-ordinary project i-half for their overtim« 


vertime period ind per 


han he , . priority to the How It Went In 


f employee react Of course, Abbotts’ own men weren’t prepared to 
handle the whole job. A_ hea quipment mover, 

Bolger-Parker Co wa consulted [hen the most 
instance, 1 stituted communication with practical method was decided on This involved 


Workers Alerted 


vartment chan involved reinforcing the roof, using log 0 roll the washer 
nm thi PCrSOnTn pt hic ICTOSS the root, removing a brick w ill, and te mporaril 
displacing a conveyor. Bolger-Parker arranged for killed 
to save om rane operator to lift the washer from trailer to roof 
is emphasized I'rue enough, the washer could have been handled 
ilt in two part But since this would have taken longer 
neem involved the idea wa dropped kor it W requisite that the 
tarted work ; washer be in and working a on po ible end 
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Pillsbury’s high-speed grinding and 
classifying sets new standards of 
product uniformity. ‘Turbo’ units grind 
grain to sub-sieve range—tailor-mill- 
ing flour to specific needs 


Equipment and operation described 







og 


rURBO-MILLING UNITS use the airvortex principle 
for ultra-fine grinding and efhicient classification. Separators 
vith high air dilution, permit lose 


which operate control 


of distribution by partick 


New 2-Step Process 


Boosts Milling Precision 


\ MAJOR ADVANCE in fine-grinding and classify 
ing is seen in a new precision-milling process. 

Just announced by Pillsbury Mills, Inc., Minneapolis, 
the two-step technique (called turbo milling) employ 
a combination of impact and fluid energy of particl 
in a high-velocity air stream to reduce material to the 
sub-sieve range. ‘Then, a unique classifying method is 
used to separate particles—one-sixth the size attain 
able with the finest silk screen 

In effect, these particles are ground and separated in 
man-made “hurricanes.” 

I'he company’s applications for broad patents, covet 
ing use of the process both in the U. S. and abroad, 
aim for exclusive rights in the milling field. 

This process opens the door to sharper control of 
size-reduction for greater product uniformity. ‘To the 
baker, it offers entirely new types of flour that differ 
both chemically and physically from those obtainable 
by conventional milling. In fact, a flour can now be 
tailer-made for each baking requirement—without the 
need for blending grains prior to milling. 

By means of a phenomenon known a ~ protein 
shift,” ordinary flours may be refined into various com 
mercial fractions that are especially 
bread and rolls, and others 


uited for making 
with excellent cake-baking 
properties 

I'ypical of these special-purpose flours is 
(Beevo) with protein content above 20%, yet low in 
ash. It is characteristic of short-patent flours but, a 
noted, is unusually high in protein 


i product 


This composition 
results from the milling proce ilone, since 
no addition of dried gluten or other 
originally found in the wheat kernel 

Bakers report that doughs made by combining this 
high-protein flour with standard patents enable better 
loaf volume, stronger but tenderer crusts, more sym 
metrical loaves, and easier machining. 

Now for a closer look at thi 
proce ) 


there 1 
materials not 


advanced milling 
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precision milling is an advanced mill and 


Key to thi | 


Classifier unit. 


The mill employs a vertical rotor with radial blade 
that are haft by disk 
ur vortices blades, which run 
Rotor turns at 1,500 to 2,500 
rpm. to produce peripheral 
30.000 fpm 

Size reduction 3 
Initially, 
particles by impact-in-ait 


segmented on thi ; In operation, 
are created between the 
clear of the housing 
peeds ranging up to 
wccomplished by a combination of 
ictions material is ground to relatively coarse 
Then inter-particle abrasion 
blades do the 
In addi 
ice 5 of 


and attrition in air vortices between 


fine grinding to a size of less than | micron 
tion, there is some 


the mill. 
Ihe classifier i 


impact ot parti le igainst 


i centripetal machine with pr riphe ral 


inlet and axial outlet It ichion provides high au 
dilution, which permits ground particles to follow 
inertial forces for highly efficient separation 

This equipment is manufactured by Mi clomat 


Pillsbury as exclusive 
Distribution of units for 
product not related to flour milling 1 imdied by a 
ubsidiary (Hurricane 


Co., Minneapolis, which ha 


licensee in the milling field 


Pulverizer Co 


Other Equipment Under Test 


Mi imwihiule 


ize-reduction unit 


there is considerable interest im other 


which 


being 


in combination with exist 
tudied to do a 


epal iting 


ing classifiers, are iilar job 
of fine-grinding and 

The grinding might po ibly be done by 
1O-in. unit (Ientoleter Div 


Haven, Conn 


in impact 
, Safet 


not yet 


mull, such ad 1 ncw 
Industries, Inc., Nev 
in commercial use on flour, And cla 


. while hy l 
incation might 


1 AC ompli hed by air-vortex machine. One such ser 
Sharples FE. Dec. '56, p. 115) now handles 5 and 10 
tons per hr., and units will soon be available in ca 
yacit to 53U ton pt li end 


i 
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( , ‘ 


HHS VAN Dk GRAAFF ACCELERATOR (II 


Electron-Beam Generators 


, 
inned electron 


| inder 


1 
rradiated puc isually 


keep 


yrouti 
I tin 


POINTERS ON CONTROLLING 


Researchers put spotlight on physical, chemical, and biological 


checks needed both during and after treatments . . . Detail strong 


efforts being pressed to achieve commercial electron-beam units 


for delivering rays in regulated, “just right’ amounts 


GEORGE E. DANALD and DANIEL F. FARKAS 


| 


clear 


Effects Engineering and Research Coordinator, Quartermaster Food 4& 


r the Armed Forces, Quartermaster Research & Development Command 


commercial use of this 
tood 


problems 


llowever 
now means of processing pre 
Among 


them are the questions ot adequacy 


ents challenging 
of equipment and control of — the 
radiation dose 


\! ent 


nic bacteria in the 
ve radiation mat 
flavor, color, and texture 
i machine and product ind 
decided 
that 


or control 


mbDination iT¢ 
requisite parameter 
casurement and 


numerated 
thre ( ire 


|. Beam energy, current, area, and 
scanning. 

2. Energy distribution over beam 
area. 

3. Pulse size and shape (for pulsed 
machine) 

4. Duty evele. 

5 Operation duration, if not con- 


tinuous 
| 


1. Dose distribution over package 
surface and throughout package 
Quality-control dose indicator. 
Variation of size and shape, 
from package to package. 


*The field of food irradiation by Gamma and 


X-ray ‘ of « sidered here 
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‘Ray’ Potatoes, Meat, Frvit 


GE RESONANT TRANSFORMER is being employed LINEAR ACCELERATOR 
experimentally in Swift & Co. plant to study effects of irradia formly irradiates lemons as th 


tion on meat patti i 


DOSAGE IN FOOD IRRADIATION 


Hach of the above factors must be marize the suggested and projected — but independent of them, a separate 
explored and finally pinpointed dur methods for acceptance-testing of the measurement of dose delivered to 


ing phases of machine operation electron machine (tables on p. 6. the food must be made. ‘This dosi 
l'irst come acceptability tests to com When the machine has been metri measurement may involve 


pare performance of the machine proved as a_ production tool, the — pliysical or chemical techniques, and 

with specifications established for it operation on a food-production line — it must be highly ace 

construction. ‘Then we have to deter- can begin. ‘This operation will be lh requent 

mine the instrument’s ability to irra hased on ph il values derived 

diate food satisfactorily in long from acceptance ing A set of 

period operation values will be distinguished for each e less often |, when operation 
Acceptability testing will encom product to be irradiated. Machine has become routine and firmly estab 


pass both the machine and the pack- ontrols will be of th et-to-oper lished, infrequent! 
ie to be irradiated, because each ’ ty I h item proce ed kor a number 
type of package will require perform vill ipplication of the nitiation of oy 

ing the irradiation job somewhat limits within w control ma quality control] dosimeter—a 
differently. Factor uch a package vary. When nab Kceeds thi oO’ 4 ice—probabl hould 
IZ, hape, or density will call for pred termincs ra | 0 we that 
variations in beam energies, beam tion of factor idd lgebraically ited po le that thi 
currents, or dose rates. ‘This is analo cnough radiation t iT] hie Id | ontinued inde 
ous to requirements in thermal result (actual dose delivered at a cn permanent] 


processing for various size container instant he limits, thea ist as the thermometer 

is No. 2 or No. 10 can ilarm would sound, or the trols thermal proce 
These tests must be designed for question would automati he icter will 

careful determination of all the vari marked or rejected from the line 1 f foo 

ables cited above for both machine 

and pac kage lo a ompli sh thi Measuring Dosage 

physical, chemical, and_ biological 

measurement techniques will be r Simultaneously with th bine Precise 

quired Qur | abl ] and I] uit \ Ont ind lil ning ( | ( obalt, silver activated phos 


1 ond { 
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phate, or a manganese-type glass. 
2. Ceric sulfate, ferrous sulfate, or 
ferrous-cupric sulfate. 

3. Ion chambers 

4. Calorimeters 
ment). 

5. Dyed cellophane 


6. Photographic emulsions, 


(heat measure 


“Go, No4Go” 


1. Chlorinated hydrocarbons 
2. Inoculated packs of standard 
concentration Or microorganisms 

3. Colored tapes 

4. Dyed cellophane. 


5. Photographic emulsions. 


would 
imilar to those cited in our table 
ith the addition of ele gu 
lating equipment to mark package 
not properly dosed or to r 
factor i i 


In general, contro] method 


1 


tronic re 


ord ut h 


mon machine 


ih 
parameter Or CONnVCYVOT 


pe ( d 
Mounting the Attack 


Largest 
if a 


effort 
for 


oncentrated iimed 


hieving the need comme! 


ipplication of radiation proces 

ing of food is that directed by the 
Department of Defense and, more 
illy, the Quartermaster Corp 
About 90 and indus 
trial and governmental group 
the research program 
centered at the Chicago Quartermas 
Institute. 
Further, — the Research 
Council ha in ad hoc 
Committee on High Level Dosimetry 
to he Ip ( xplore and resolve the | 
this aspect of 
ing of foods. The Na 


tional Bureau of Standards is 


eC NK 
i 
universities 
are CO 
opel iting m 
Container 
National 


appointe d 


ter Food & 


prob 
lems confronted in 
radiation proce 
taking 
in active part in this field. Further 
the Office of The Surgeon General 

Army 1 the 
men ispects of irradiated 
Meantime, close contact 1 
with FDA to 


various irradiated prod 


of th 


whole 
food 
maintained 
testing of the 
uct 

A lot has been accomplished. But 
needed to meet th 
Department of the 
that 1958 it will 


investigating 


relative 


Wit hi MIOr4re l 


The 


expect 


problem 


Arm 


in 


have ready at Lathrop, Calif., a radi- 
ition food-processing pilot plant. To 
be called the U. S. Army Ionizing 
Radiation Center, it will be capable 
of irradiating foods on a production 
cale 
‘his 


tuniti 


plant will provide oppor 
for further tests of machines 
ind dosimetric measurements, and 
thus it is seen speeding the commer 
cial debut of irradiation 

Once ial applications ar¢ 
fully resolved, new food prod 
irrying special advantages may 
ented for the use of both 
ind public consumers 


COMMICT! 


hy pre 


militar 


The above article reports research 
undertaken by the Quartermaster 
Food & Container Institute for the 
Armed Forces. Designated by the In- 
stitute as No. 704 in its series, the 
original paper was approved for pub 
lication with the that the views 
or conclusions are those of the au 
thors and are not to be construed as 
sarily reflecting endorsement of 
the Department of Defense end 


note 


niece 





Parameters and Possible Means of Measuring Them 


TABLE 1 


Ilectron Energy (mev.) 


Ih Wild hi i¢ rou po | ) 


impli mater 


Activa 


matenal 


Beam Currents (milliamp.) 
|. Physical measurement 
lar 


+. Ame 


ida 


int « 


Beam Area 


] 
(hemical hal thin 


iphi mate! 
] 

pla 

l'araday cag 
Probe-type 

{ Grid-type 


hambx 


Beam Spectrum (purity) 

l. “Electron Of yh 
“Ds pth ck 
Physi | I I it variol 


material 


rement 


Pulse Characteristics 
1. Physical observati 
Monopulse di 


moved at high veloc 


MACHINE PARAMETERS 


material 


ed materials, sheets of spec ial | 


of print-out paper I 


Manual pul ing of machine 


Reliability Prediction 


in limit 
Chemical « 
Physical 


Wnpic Ind 
i 


depth: in 


de 


Hid 


tect 


hange iti 


urement 


TABLE 2—PACKAGE PARAMETERS 


Dose Distribution Over Package Surface 


1. Chemical sheet or thin-material dosimeters 


Physical 
Chemical 
material: 
1. Gel 

la 

photo 


“feeler do 


il paint 


and dye : 


ition of dosimeter 


imeter or grid system 


ind ink 


Dose Distribution in Depth 


ystem 
, 


in ty} il 


mo k up pac kage 


Layer’ dosimetry 
Inoculated “layer 


pack 


Micro Dose Distribution (1 micron’) 


1. Inoculated pack 
Micro dosimetry (e.g., using glass needles 


Calculation 
4. Calorimetry 


“Go, No-Go”’ 
] ht ot 
Ele 


Quality 
Ad 


illo 


ope ) 


t 
Oo! 


No-Go 
vated st 


machine dose or throughout 


rage 


control test 


Macro Dose Distribution 
Whole package dosimete 
Inoculated packs on large 


} 
sCaic¢ 
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A 


IMPROVED 3-LB. HAMS go into cat 


in trimming, special curing, and 


retorting stage 


drying 


marked by greater care 
through 


Pechnique is 


plus tight control pressure 





Packer does it with that extra bit of attention to processing 


and control. 


Result: Sterile canned hams of twice the old 


poundage but only half the shrinkage—scorch-free meat 


that’s tops in taste and no problem to slice 


FE STAFF 


PRODUCT k 

immediate 
for 
hippers, di 


MAKE 
perishable 


YOUR 
ind 
benefits 

for 


ind 


you gain 


unportant not only 
yourself but 
tributors, retailers, 

Sometimes it takes better 
preparation of your raw materials 


backed by closer process control. 


i] ) 
consumer 
only 


\ product demonstrating these 
prin iple is the new 3-lb. sterile 
inned ham introduced by The P 
Brennan Co., Chicago 

[his attractive item saves on re 


frigeration in warehousing 
It Call he 


hipping 


ind retailing tacked for 


effective mass display in store And 
the housewife can keep it on her 
cupboard shelf a convenient 

tand-bv”’ fare. She need not crowd 
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her over-taxed refrigerator with it 


Way It’s Accomplished 


A key procedure in the production 
of these removal of fat from 
both external and internal portion 


ham l 


of the cut Involved, too, are care 
ful control in curing (with sweet 
pickle), drying of the cured meat, 


Then the 


ed ill 


nd boning ined ham 
thermall, 


retort 


proce 1 pr ure 


to a controlled temperature 


ufficient to check poilage 

Sterile canned hams _ have, of 
ourse, been available for some time 
in the 14-lb VAI lhirink  losse 


round 33% Until now, 
ittempt to 
proved unsuccessful 
With the amount of retort f 


howe VCT, 
terile-can” larger sizes 


ave 








HOUSE WIFI 
icw bett text | 
| ! i i 
in st i f if 
ing needed urta r ti ( 
hams tended to. ¢ } and 
corch 
Hen c. thie ( ham tasted Piore 
like corned beef. and the meat’s t 
ture vas extremel ft and thu 
dificult for the housewife t | 
itisfactorily 
Weight Up, Shrinkage Down 
Now, however, Brennan's presi 


dent, Robert C, Munnecke, reports 
eminent success in sterilizing 3-Ib 


canned hams—and with an average 


shrinkage loss that is running less 
than 17%. 
This product has a fine flavor 


similar to baked ham, and it can be 
readily sliced without the meat fall 
ing apart 
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FE Special Plant Report 


J. H, Bryce, General Manager 
“It was a matter of dollars 
and cents to our growers” 








PHREE BANKS of high peed 


Master Planning 


Its plants outgrown, young 
management touches off 
exacting engineering stud- 
ies that lead to a giant 
new structure. It incorpo- 
rates latest materials han- 
dling, refrigerating, and 
processing techniques — to 
cut labor 78%, amortize 


the facility in 5 years 


never-ending task” 


FOOD ENGINEERING, JUNE, 1957 








cellophane packagers turn out bagged, in-the-shell walnut it the 1 100,000 packa 


Conquers Expansion Emergency 


A. L. BUFFINGTON and C. R. HAVIGHORST tarted from scratch to buil 


Production manager, Diamond Walnut Growers, Inc.; facility that was neede \nd mana 
and Senior Associate Editor, ‘Food Engineering’ had to gi ippl 
CAlint election ot 

YOUR OPERATIONAL FUTURE can hang in the drafting of the 
balance when you find your facilities outgrown It’s a for the plant 
ituation that demands all-embracing decision Halt Phen came inti 
vay measures can throw you of materials hand] 

In the case of Diamond Walnut Growers. Inc., thi ickaging 
problem had eclipsed every other consideration. B hiter ce 
1954, it had literally outgrown all four of its plant 
located in industrial Los Angel 

Compli iting matters was the fact that the p 
weren't centrally situated in the walnut growing reg 


unique 


There were, moree yriad other handling di 


vantages in operating both single and multi-floor 


Getting it ‘On the Road” 


Diamond need for a radical change wa halleng 
ingly complex. ‘To dispose of four factories and con 
truct a new one having double the combined capacit Included with this report is a 4-page foldout flowsheet 
of the others w i distinctly high-cost proposition that (sce p. 120) that points up process line innovations in 
merited rigorous attention detailed plan and elevation views 


Jame H. Bryce, then the new general manage 
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SHOP AREA 














Top Design Points 














il & | |> A Automatic truck dumper 
pony froma isf B Size and cull graders 
If C Hydraulic drawbridges 
: : D- Railroad spurs 
. 4 E Absorption refrigeration unit 
4 F Boiler 
| G Shell storage & oil mill 
_—, Gl) |e} H_ Truck loading dock 
if s| | Shelled nut processing 
. J In-shell packaging 
aera ' K Bulk packaging 








FOR PROGRESS 





































In the hands of experts, a program is doubly in ured 
The new $8,000,000-plus plant was quick to produce 
results, with these two major achievements cited im 
mediately following last year hakedown operation 


Whereas preliminary estimates (based on known te- 
quirements for the four old plants) had set peak labor 
needs at 3,000 workers, the new methods, machines, 
and plant reduced this figure to 650—a saving of fully 
78%! 

And so skillfully contrived is the plant’s efficiency 
that operational savings alone are expected to pay for 
the new facility within 5 years! 





Selection of Plant Site 





50 iCTe 





Stockton wa picked is the location for the 
property because of a combination of advantage [hose 
exerting the strongest influence were 

® Stockton nearest city, of those studied, to the 
center of the walnut producing area About half the 
total acreage and half of the member-owned packing 
houses are located within a radius of 100 mul Stock 
ton is ideally served by all tran port facilities to peed 


raw materials from grower to plant 


i 
@ During a normal season, Diamond ships 1,700 

] ’ | 
rail-cars of walnuts to the nation’s market Three main 
transcontinental railroads as well as two local line on 
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verge at this central California community. 

Kach of these has a large marshalling yard to supply 
cars—the Santa Fe’s being directly adjacent to the plant 
Ihe city is in the center of the State at the hub ot 
major and minor highways, an ideal location for truck 
service. And ocean-going vessels dock on the river at 
the Port of Stockton, ma ing water shipment available 
if desired. 

e The available labor force is large. And plenty of 
water (4,000 gpm.) is provided by the city. 

¢ The type and quantity of housing available to com 
pany employees, migrating from Los Angeles, met ex 
pected needs. 

¢ Finally, the assistance provided by county and cits 
authorities, the chamber of commerce, and other civic 
groups, was the best of any location under consideration. 


Unique Building “Specs” 


‘Tilt-up, reinforced concrete walls and a steel, glass 
wool-insulated roof were picked to house the 550,000 
sq. ft. of level floor area Storage bays measure 80x60 
ft., with a clear stacking-height of 20 ft. from floor to 
steel roof trusses. 

A 6-in. reinforced concrete floor is supported by a 
compacted-earth fill. It is placed at rail-car floor level 
to facilitate loading and unloading. 

Four rail spurs penetrate the entire width of the 
plant, and two additional spurs are at the rear of the 
structure. A truck shipping-receiving dock accommo 
dates 10 trailer trucks, 

There are two refrigerated areas, insulated with 
3¥%2-in. glass-wool anchored blocks. One of the cold 
storage areas is built within the other. Walls are pro 
tected from fork truck damage with 8 ft. of reinforced, 
insulated concrete. Above this point construction con 
sists of steel studs and insulating board. 

The smaller, inside cold-storage area is in constant 
use—with temperature maintained at 34F. (and 60% 
RH). ‘The larger area is used during summer months 
to protect product quality from the heat. 

Walls in the nut meat processing area are of hard, 
washable plaster, in conformation with the sanitary code 
Other plant walls are of hollow concrete blocks or brick 
for fire protection 


Improved Materials Handling 


Some 60-65% of Diamond's annual total walnut r 
ceipts of more than | million bags (100-lb. size) are 
destined for in-shell packaging. ‘This was the most 
costly operation in the old plants Thus, it was a 
major engineering problem in new plant design 

Therefore, a detailed study was made of handlin 
methods. And here are some of the major results 


Fork-Truck Operation 


All goods—both bagged and cased—are now palletized 
for fork-truck handling Ihe floor of the 13-acr 
plant, specially designed for this handling method 
entirely level. ‘There are no inclines or ramps that 
trucks need to negotiate at low speeds for fear of top 
pling load: 

Hydraulically 
when rail cars are moved into the plant, span the four 
inside and two outside spur tracks 


operated drawbridge opened onl 
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Pre-Processing Speeds Handling 


Unlike most other food companies, Diamond receives 
its raw material already quality graded. And with the 
exception of subsequent grading for shelled kernels, 
the major unit operations comprise handling and pack 
aging of in-shell nuts 

This is a cooperative, and the grower members are 
well aware of the economics derived from pre-processing 
walnuts at their own packing houses. The operation 
consists of hulling, dehydrating shells, vacuum grading, 
bleaching in a 2% sodium hypochlorite solution, drying, 
size-grading, and a final vacuum grading before packing 
the nuts in 100-Ib. bags. 

Ihe heavy, green hull usually splits and separates 
from nuts during the harvest, which is a semi-mechani 
cal operation, 

Ihe vacuum graders—suction devices—remove blanks, 
defective nuts, shells, and other extraneous matter. 
Bleaching and drying give shells a uniform light color. 
Size-grading separates nuts into large, medium, and 
baby sizes. 

Kach of these three sizes is then further separated 
by fine vacuum graders 

Large, medium, and baby nuts of “merchantable’ 
grade are bagged and shipped to the plant for in-shell 
packaging. Both the very small nuts and those that are 
split (totalling about 17-20% of crop) are shipped in 
bulk to be used as shelling-stock. 











‘his extensive trackage 


Hach spur is 700 ft. long 
ind makes it possible 


reduces fork-truck travel distance 
to handle up to 75 rail-cars daily 

Docks (25 ft. wide) on either side of the tracks give 
iccess to the cars. And there are no interfering column 
to restrict fork-truck movement Wide aisles through 
out the plant, designated by govern 
trafic with full safety 

Access doors to refrigerated areas are to be radio 
controlled by fork-truck operator Larger doors, pet 
mitting rail car movement through the area, are actually 


painte d_ lines, 


demountable, 


insulated — ind are designed fot 
truck When room is not 
closed by 


easy handling with for 
refrigerated, the out plant exit 1 
door 

1 spite the fact that thi plant is only one year old 


considering plan to change 


i roll-up 


the management is already 
from the present practice of handling in hell nuts in 
bags to a bulk handling system When in effect, this 
new handling method would employ truck or railca 
bulk transport and in-plant conveyor tems to replace 
lift-truck It also would obviate the costly handling 


ind maintenance of literally millions of burlap bag: 


Conveyors for Shelling-Stock 


[he newly designed, rather complex conveyor system 
for handling helling-stock is far superior to the method 
used before It is entirely mechanized, and, whule 
pecihe data isn’t currently available, it is known that 
this new technique has achieved considerable reduction 
in labor, a significant increase in rate of handling, and 
provided means for far better qualit ontrol 


Here, stock is received in bulk b 


scooped from Cal 


rail-car or truck 


onto conveyo! 


Rail shipments are 


vhich feed into elevators supplying the storage bin 





FE Special Plant Report | ) group of young engineers saw 
j ison. ft ! in the design and fabrication 

f anv 1 bine ould be bought. ‘True, some of 

Begins on page 64 ae art idapted to their needs, but thi 


onomical than the do-it 


iN Ha n) are arranged in three 

Dank 5 and | Thu it the start 

m, when there is | tock for packag 

nly those machines actually required to handle 

minimum load need be operated which chalks up 
inup tine 

n. branded in-shell nuts are discharged by 

eyor into hoppers, located over the pack 

h unit has four il each equipped with 

tion paddle bucket Product is fed from the 

into a bucket-section by bulk and dribble vibra 


weight 1s attained, the feed-in 
the paddle-bucket, and 
the two bag-forming 
mandrels into the cllophane Dag 
ts of No. 300 MST roll stock (one printed 
nal re formed into a tube over the 
Ii | ealed with 4-in eam at the 
his then cut im half to form top of ti 
bottom of the next package Rate: 45-50 


ilnut ire hand-pa ked in cases, and 
nveyed to the case-gluer and compression 

ind thence to the palletizing tation 
Burlap bag filles 100 |b.) are served by an identical 
tem of blenders and brander Nuts are elevated to 
from which the ire discharged into bag 
ile for accurate veighing Bag top: 





I 


RUBBER ENGRAVINGS, in lon 1s] ROLL-STOCK cellophane 


i | it ) ; | t roun formed into tube and filled with 


ivcfully weighed charge 
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‘NT RODU ThON 

T 

ABLE OF PROPERTIES 

’ 

48Lt oF SPECIFICATIONS 


otion 
Old Cream 
Vanishing 
Make us 
Hair-Ways 
Soap Produ 


Sun Tan Prepare 


Other Uses 

‘ 

Odorless lnk 
Heat-Tranafer Medium 


SHORT ROUTE TO STRAIGHT ANSWERS 


Here's he Ipful data on propyle ne glycol, U.S.P.—a material 


NEW Dow booklet on propylene glycol, 
that offers this combination of properties 
tasteless, low in volatility; serves as an emulsifier, solvent 


wetting agent humectant plasticizer preservative For your 


booklet “Propylene Glycol { S.P mail 


odorless, practic ally 


U.S.P., covers uses, specifications, proper- 


free CODY of new 
I 


coupon today 


ties in 32 fact-packed pages 


THE DOW CHEMICAL COMPANY 
Midland, Michigan, Dept. GD 875G 


Please send Street 
new booklet on 
propylene glycol, U.S.P. City Zone 


YOU CAN DEPEND ON 


For more data, circle this page number on card at back —> 
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ny it pays 





ood packers 


call on Crown 


Speed of manufacture, quality and dependability 


of supplies and service during peak seasons are 


essential to every tood packing operation. 

Crown offers all this and more — including tech 
nical help at the customer's plant during emergen 
cies, the built-in economies of the fast operating 
Angelus closing machine, important help in adapt 
ing the most advanced methods of can packing and 


handling to existing operations ... sparkling lithog 


70 <&— For more dato, circle this page number « 


n card at back 


raphy that adds sales appeal at the point-of-sale. 

Crown's broad experience in all phases of pack- 
aging 
tainers... 


in bottle crowns and closures for glass con 
in machinery for filling and closing cans 
and glass jars...in pressure packaging — combine 
to provide “one company responsibility” that pays 
real dividends when you... call on Crown. 


CROWN CORK & SEAL COMPANY, INC., PHILADELPHIA 36, PENNA. 
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COMPANY-DESIGNED 
( (Contames ! I t 


tre 


Diamond's Can Filler 


lwo vacuum packagers had to be designed by 
pany enginec! pecial can filler vith capaciti 
7,000 cans ‘hr. and filling tolerances of 1s oz. Her 
i dual filling method is employed: First volumetn 
then dribble for accurate weight And ich unit 
ictually two fillers in one, since each ha duplicate fillin 
mechanism Can feed is divided at the entry to th 
machine, to serve both sides, then re-combined at t 


PHOTO.RYE GRADERS 
discharge end 


1 ie adwuisted { t 
Uhis inclosed volumetric unit has a set of four 1 pro } sade 


I Ip! 
‘ ' 


iting pockets, open at top ind bottom. ‘These move eo aM 
icross a base plate under the feed hopper for filling 
then 1 rse direction and slide to the other end of the 
plate, \ re meats are discharged into four hopp 
under ans are automatically positioned. Size of 
thes pockets | lightly less than that of the can volun 
Next, cans are automatically pushed onto les b 
reciprocating bar, four at a_ time Vibrating dribb] 
hute actuated by scale-balances, now complete thi 
iccurate fill. When weight is met, balances actuate tl 
reciprocating bar, and filled cans are moved from 


balances to discharge conveyor 


i 


if 


FE Special Plant Report 


——Begins on page 64 


FOOD ENGINEERING, JUNE, 1957 





FE Special Plant Report 


Begins on page 64 

Here's he 
ed it 
yutput 

hr. day 

content of 


material | 


ture 
the 


TaK¢ il} 


| ther 


ideal 


} . 
| the primary 


reasoned. fuel , i ising the 
J 000 annual 


the 
tem 


1] 

quipment would team 
oil mill 

two mayor heat balan udies te 


of the 


COnM ice Pc 


) pill 
| 

1dca 

turbine te 
juxiliart 
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inal j ] hic isis OF USING 
instead = of 
turbine 
| 


na pulp 
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refrigeration 

both it i 


ABSORPTION REFRIGERATION 
ist tea from plant pr 


| p ifet fact 


Ch 


aensing 


team con 
generator 
from the 


ind Purlips 


the need tor a 


absorption unit 


1 
climinated 
the 


condenst 


tup 
tem Ince 
utilize and 
turbine 


vould 


exhaust steam 


fan 


jxiliars used to drive 
Comparison revealed that the 


quired | 


ibsorption system re 
capital investment than an equivalent com 
tem, would iilable steam 
refrigeration by 


ind could 


pression directly use a\ 
thermo-cycle 
of heat vould be che iper to maintain 


be installed outdoor 


ince a tem provide 


L1S¢ 
I 


Largely upon these economic and operating aspects, 
the heat-balance system was de York 
Chermo-Cycle setup 

Kew plants, if any tems of this 

In fact, this is the only one operating in a food 

on the West Coast. Use here, of 

rmined by refrigeration requirement 
ibility of steam and water at the plant 

Wher requirements are 150-tons 
ertainly at 300 tons) an inve 

including installation, 

st haxe msurance—can 
definite advantage sion system. 

At Diamond, the designed to main 
tain proper water temperature for a 1.300-ton re frigera 
ifety factor 


igned around a 


use refrigeration 


COUTSC, 


and 


was 
avail- 
ibove refrigeration 
md tment cost analysis 
oper iting 
ind 


ind maintenance 
that this system 


how 
Ovct a COM pre 
cooling tower 1: 


ion tem providing 1 LOO% 


Steam System 


I hie 


vintel 


!,000-hp. boiler utilize 
load 
yt) psi 
In ise of 

ictuated 
Superhe ited ste 


} 
tCAlhl 


shell 
ind develops 17,000 Ib. per hr 
(556l lotal « apacity is 40,000 
hell shortag« i gas-fired 


tons per hr. of 
eason 
tceam-flow at 
Ib. ‘hy 


fem 1 


standby 
im is piped through the plant to ten 
total 638.5 hp.) which drive fans and 
units (14 psi.) is then 
ind plant heating and 
\ make-up valve provides addi 
In this 


recove red and 


turbine 
Thi 


utilized by 


exhaust from thess 
thie 
ng cquipment 


pulp 
ibse rption unit 


} 


onal steam at 250 psi. for the absorption unit 
ilmost all of the 
condensed for boiler feed-water 


Average 


m system 1 


sed tem team 1s 


exhaust steam requirement for the absorp 
lb. per ton per hr 
iiable, from 1 to 15 Ib 


ind temperature of 


Pressure required 
depending on the quantity 
water the desired 


conden Ing ind 


( porator pressure 


Electrical Power 

\ savings of 4% on electrical power was achieved by 
stalling company-owned transformers for the 12,000 \ 
upply that handles 3,000 hp. of connected load. This 
Ow reduced to usable voltage at four load centers 


Brine Air-Coolers 
Retngerated storage maintained at 34F. 
vith wet-plate direct brine-to-air transfer units of recog 
nized de Not broadly used, these coolers are served 
vith gal. of calcium chloride the 
orption refngeration 
total of 


rOOoM 


imCd Al 


O00 from 


brine 
tem 
16 units, 


in the 


here are a the year- 
and 4 in 
bulk bins. Motor-powered axial-flow fans 
used for air distnbution. In the year-around room, 
15-hp. fans deliver 200,000 cfm., and in the bulk 
ge system two 25-hp. fans turn up 240,000 ctm. of 
gerated air 


with 4 in 


und storag main storage, 


storage 


FOOD ENGINEERING, JUNE, 1957 





FE Special Plant Report 


Begins on page 64 


} 
Pid Hurldin 
h steam col 
hilled 


tem 


Quality Control Consciousness 


In r In nanagement 
is a ful eq yped properly tall 
; 
pubddat ont 


But qu ilits 


DIREC! BRINE ro AIR ol Live UNG Ue 
er both temperature and R.H. in the vast storag 
top), brine flows down ove 


ind discharges into covered 


Fans discharge ai 0 a perforated duct-system 
in. dia.) designed to jet air over all the stored produ 
Other ducts, located around the walls with perforation 
facing the walls, act as the air return 

In the brine-air units, the amount of brine released 
from the receiving pan to flow down the 152 special] 
built corrugated-glass panes is controlled by “‘valves’’ of 
a unique type. At the top and in each interstice between 
the panes, a rubber tube (%-in. o.d.) is fitted over a g-n 
rod 

I'he latter is fastened to each side of the frame 
Wedged between the 21/32-in pace between thi gla 
panes (about 2 in. down from top of panes), these tubes 
ind the top edges of the panes essentially form the floor 
of this pan. ‘The terminals of each tube are fitted with 
metal ferrules to hold these ornfices open. A header on 
the front side of the unit connects to all tubes and Byproduct Processes 
upplies them with brine (5-10 psi.) or vacuum (15 in 
A second, dead-end header, at the back of the unit 
forms a reservoir chamber 


1-NDetr ount 


] 
damage, rancid ind oOff-colol 


halve ind pl pack must ha 


| } 
halves to n rrade qualification 


l'rom the main control panel, the engineer can regu liniques recover other products 
late storage room temperature and humidity merely by ven with ¢ ent a eparation 
idjusting the brine temperature or its concentration etains about the nut meats. | 
\ heavier or lighter flow of brine is attained by regu 
lating the pressure in the tubes to expand or contract 
their normal diameter. By applying vacuum and pal dible m 
tially collapsing the tubes, brine flow acts as a flushin \fter a 
medium to clean the glass panes. tanh \ 
During winter months, brine temperature is main remove 
tained at 23] 18.3 Baume), and during summer at ind fresh 
(21-22 Baume lo eliminate moisture pickup oak shell 
concentrate to desired Baume, brine is heated i flume that 
oils to 2121. in two 1,500-gal. tank eparation ta 
Here, the m bemg lighter than 
Air Conditioning ell —are pal y flotation, s] 
bucket elevator, and centrifuged. Me 
All air entering the refrigerating and air-conditioning dri to 4 moisture in a dehyds 
tems is first washed and filtered to remove dust and inspection table Chis product 1 
prevent product contamination Che shell is air con 


I'wo fans, each powered by a 75 hp. turbine provide rrocessing into b 
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B.EGoodrich report: 


® 


Where clean-up time was cut 
from one hour to 5 minutes 


Problem: When a bucket conveyor 
was use 1 tO Ca;rry vegetable s,s in this 
canning plant, cleaning and mainte 
nance were serious prok lems. It took 
more than an hour to wash the con 
veyor down, and even with a steam gun 
it was hard to clean 

Oil couldn't be used to lubricate the 
| 


conveyor, so rollers and rods carrying 


the buckets wore out quickly caused 


costly shutdowns 


What was done: Then a B.F. Goodrich 


T , 
stributor sugpyeste 1 chey try a Koro 


seal belr, with stainles 


riveted to it. Because the 


reel cleats 
belt 1s made 
with Koroseal flexible material, it re 
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icking and iI j mon on the 
soft of § \ And ) su I . Oro | ri 1 het ind fe 
no danger of contan | complete 
sé al it has no oa 

gets ranci 


Savings: Since food 
into Koroseal’s smooth 
face this bele 1 i CINCI 
just 5 minu 


clean and 


Koroseal belt had ] nm the JO C\ 


seasons W I I pl [ Wa faken 


B.EGoodrich 


INDUSTRIAL PRODUCTS 


and 1s ex j least another 


three years been no main 





tenance ofr 


W here 10 buy: Your B.F.Goodrich 


For more data, cir« 2age number on card at back —e 75 





No long and costly ''down time”’ involved 


Motors can be interchanged or replaced in minutes with the all-steel, 
All-Motor type FALK Motoreducer. No long and costly “down time” is 
involved in making the change! 

Best of all, replacement is not limited to original make of motor—new 
NEMA frames may be substituted for old. This versatile Motoreducer 
operates with any make, speed or type of standard foot-mounted motor 
within its AGMA rating. No modification, no special shaft, no ‘partial’ 
motor required. 

In addition to unmatched motor interchangeability, this dependable 
gear drive—the “work horse of industry’ —offers: widest choice of 
output-shaft position (horizontal, vertical, right-angle)...any output- 
shaft connection. . .any mounting, including wall and ceiling. . .standard 
speed range from 1.5 rpm to 1430 rpm. All these advantages, plus 
proved efficiency, low maintenance and extra-long life, make the All- 
Motor type FALK Motoreducer your best buy for any job requirement. 

Furnished in sizes up to 75 hp with any make, style or type of motor; 
or, without a motor if desired. FALK Motoreducers are available from 
convenient factory, field or distributor stocks, from coast to coast. 


Write for Bulletin 3100 
THE FALK CORPORATION, MILWAUKEE, WISCONSIN 


MANUFACTURERS OF: 
© Motoreducers ® Single Helical Gears 
© Speed Reducers ®@ Herringbone Gears 
© Flexible Couplings © Marine Drives 
© Shaft Mounted Drives © Steel Castings 


© High Speed Drives © Weldments 


. 7 
@ Special Gear Drives © Contract Machining eee good name in industry 
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FALK “IN-BUILT” FACTORS 
assure full dependability — 
better service—longer life 


ALL-STEEL HOUSINGS 


Rugged, strong, rigid 
... all parts heavy steel 
plate, formed and 
welded in the Falk 
Weld Shop. 


LARGE OVERHUNG 
LOAD CAPACITY 
Large shafts, oversize 
bearings...rigid 
mountings with wide 
bearing spans to han- 
dle maximum loads. 


PRECISION GEARING 

Heat-treated alloy 
steel gearing, preci- 
sion cut and shaved 
after heat treatment 
to eliminate distortion. 


SEALED HOUSINGS 
Splashproof, 
dustproof, oiltight. 
Dual closures and 
one-way vents keep 
oil in, dust and mois. 
ture out. 
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Takes little space knocked down 




































Unassembled bin unit includes: (1) ‘Top and 
bottom angle-iron frames channel-iron center 
frame angle-iron corner upport +) corru 
gated container ) 004-gage polyethylen bag 
folded md (¢ yalict 


Goes together fast when needed 


One man assembles bin (front), inserts polyethylen 


liner-bags (rear)—and they're ready for filling 


New Bulk Bin Cuts Handling Costs, 


Stretches’ Freezer Storage 





Collapsibility is feature of lift-truck handled units that smooth production peaks, 


ease packaging loads. . . . Planned advantages ore augmented by bonus values 


WALTER SMITH ucts on pallet in 50-lb corrugated tc pol il iiployced high dy 


Quality Control, Stayton Canning Co., contaime!l truck can be loaded to ¢ ipacity 
Stayton, Ore Phi multiple case method wa [his was impossible with the multi 
costly in both labor and containet ple-case method 
Ik YOU'RE LOOKING for a wai It was not an efficient handling o1 Beds of these truck equipped 
to cut operating costs—better tud\ stacking system. And frequenth if vith roller IVEVO ind the Lift 
your materials handling picture, with Iced to product dehydration in stor truck operator mer pushes the 
1 particular eye to bulk method ige first tier of double-stacked bins fat 
Thi ipproach has led to a new Che collapsible-bin solution has ther into the truck when he load 
concept for interim handling of bulk led to significant advantages. Lead- thie second tier. No need for anyone 
frozen vegetables prior to final pach ing the list is a big cut in direct to enter the truck for loading 
ging labor costs—a 45° saving under the When unloading, the p dure j 
Ihe method is built around a new labor expense entailed in handling ersed. — Lift-truch ma unload 
aspsible bulk-bin. In turn, the bulk product in the old 50-Ib. con from either ground or dock levels 
bin is d igned for integration into — tainers. vith qua efficien 
fork-truck handling, storage and Designed for Stayton’s own refr Ih ere planned advantages 1 
currenth hort-distance hipping ot crated storage, the bins fully utilize ulting from the cde opment But 
bulk frozen product ill existing area. ‘The ire stacked — there have been more benefit ome 
t-high, leaving only enough space xpected, other oming aS Surprise 
Alerted by Cost Study for proper air circulation. ‘They dividend 
contain an average of 4 lb. of prod Heavy p duction duri sonal 
The Stavton (Or Canning Co uct per square foot of area, as com peak is leveled-off b ife] tor 
eated the technique And the pared with +25 Ib. for the 0-lb. bulk ing frozen product i these large 
methods-study that prompted the de cartons formerly used ontaine 
clopm¢ tf began everal years ago U ing lift-truck there rapid Product now drawn from stor 
vhen | M. Smith analyzed the tacking and handling. And when re and packaged in retail-size cat 
t I indling and storing prod outsid torage faciliti must be ton t pnor to shipment to buvel 
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LOGISTIC S of material 


' 


NEW WAY VS. OLD. Bin | rtor ) ipa 


j ‘ 
j i 


WASHED on special 
for dam 
€ pat hed after 


tinc-consuming vall half-slotted container with 


ound-the maCKaging machine ct vate! proot idhesive 
mmon mt t plant ybviat i vhicl therwis ray re Qne man can assembik i bin, 


need of large crew overtime T be called for durmg proce ready for filling, in a few minutes 

md the handling of multiple lig e to product-grade vanation When empty, it 1 knocked-down 

in storage ind stored in a minimum of space 
Spreading the packaging opera Bin Closeup All parts are reusable 

the ve vrmits better ut Ihe polyethylen bag (Centra! 

packaging ma Design nsions Of the collapsi- States Paper & Bag Co.) can be 

tora im Wel determined easily patched if any hole develop 

Investment measunng all tactical pace fat As vet. no conclusive data have been 


pre id uch a toras area door de veloped on the useful life of the 
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equipment 18 ghway tran up to five time with little or no 
velicl ind truck bed lift wear apparent 
ind hydraulic dumpers In the future, the 
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Here’s How to Check Corrosion, 
Prevent Product Contamination 


When you have problems of corrosion and product 
contamination in your heat exchangers and con- 
densers, then it’s time to specify B&W Tubing. In 
an extensive range of processes where these points 
are key factors, the selection of the best tube steel 
analysis for the best performance is, in every case, 
your first requirement. 

Because B&W Heat Exchanger and Condenser 
Tubing is made in a wide variety of carbon, alloy, 
and stainless steel grades, seamless or welded, and 
in a full range of combinations of diameters and 
wall thicknesses to meet practically every require- 
ment, you can select the most economical and 
dependable tubing for your specific application. De- 
signers prefer B&W Tubing and shop men know 
from on-the-job experience that it’s easy to bend, 
to roll-in, and to weld. 


Seamless and welded tubular products, seamless welding fittings and forged steel flanges 


Call on Mr. Tubes at your nearby B&W Tubular 
Products Division District Sales Office—let him 
help you solve your heat exchanger or condenser 
tube problems. Write for bulletin 429. The Babcock 
& Wilcox Company, 
Beaver Falls, Pa. 


Fubular Products Division, 


in carbon, alloy and stainless steels 
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NMR Moisture Analyzer 
Shows Big Potential 


Researchers at Corn Products get excellent results with 
nucler magnetic resonance instrument. It gives rapid, 


accurate gage of moisture content of various products. 
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Argo, III 
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How NMR Gages Moisture 
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R-F Voltage : 0.20 
Modulation Amptitude: 575 
Milligouss 
Time Constont ‘1-2 Sec 


ture 





GOOD-TO-EXCELLEN'I 
| NMR 


( Thev relat 


paratively simple. A 

cell is filled to a_ pred 

depth, and the sample weight 1s d 

Alternatels 1 con 
nil he il a 
ind placed 

\ derivative 

the 


termined 


termined tant 
weight ot 
Ihe ell l 
the 
is obtained b 
of the 
range 
Only about 
quired for 
measurement 


Re lationship between NMR signal 


ntent for 


imple 
ile ad 

unple cavity 

ilterin treng 


magnetic field 


half-minute is re 


peak-to-peak unplitud 


inplitude ind moisture cé 


Sweep Time +4Min 


CORN SYRUP 
Morsture Calibration Curve 


R-F Voltage 0.20 
Modulation Amplitude: 115 


Milligouss ' 
Time Constont. 2 Sec 
Sweep Time | Min 


ind 
produ t 
odified 
It 


me mut 


tablished 
th ( Cak 


mpl it 


SUITING thi 
for a 

fiire I 
mnplitud 

ommon weight ba 

tion Of mo 


t 


yy om 
plitude 
ious mol 
to-pe ih 1 
plotted 
i fun furnish 
tandard 
lor 


ture 


ilibra 
tlibration pur] mol 
determined by vacuum 
other tandard 
This curve n Y 
Hi tul ot 
niple of th 


th il 


oven ry Ol 


pro 
used 


uth 


cedure 
for 


Known 


determining 
ime mate 


rial providin ! ured 





HOW NMR MOISTURE 


DATA COMPARE With 


Standard-Test Results on Confectionery Products 


Number 
of 
Samples 


Moisture 

Sample 
Molding starch 9 49 
(new and recycled) 


8.2 


Corn syrup 10 15.1-24 
Soft jellies 5-24 
(at depositing) 
Jelly bean centers 25 
(at depositing) 

Jelly bean centers 

(before panning) 

Soft jellies 

(at packaging 

Juju-type candy 

(at packaging) 

Marshmallow 

(circus peanuts) 

Fondant 

(candy corn) 

Grained mints 


Chicle 


*Control sams 


Approximate 


Range, (%) Weight, (g.) 


Deviation From 
Correlation,” 
Sample ( Moisture) 
Cell 
(Size) 


Sample 
Average Maximum 


35 ; 


Large 


Large 


Small 
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@® Over 4 decades of Globe research has resulted in the finest 
quality of belts for the food industry — each one product-planned 


for efficiency 


Special constructions, impregnations and coatings have been 


developed to meet every conceivable problem of sanitation and 


resistance to acids, grease, oils, fats, alkalies or any other harmful 
elements 


For installations under the most adverse conditions or for 
standard applications, a Globe belt will give you unusual desir- 


ability, maximum service and minimum shutdowns. 


BY GLOBE, FOR THE FOOD INDUSTRY: 


WHITE SOLID WOVEN COTTON BELTING « IMPREGNATED PRESS- 
CURED BELTING « WATERPROOF AND WAX TREATED BELTING 
KANRY-TEX BELTING « HYCAR BELTING e NEOPRENE BELTING 
PLASCELL BELTING e CELLULOSE BELTING e STITCHED CANVAS 
BELTING « ROUND BRAIDED ENDLESS BELTS « HEVALOID END- 
LESS BELTS « WOVEN ENDLESS BELTS « CLEANER AND SIFTER 
BRUSHES « WEBBINGS e HOISTING SLINGS e BELT DRESSING 


1400 CLINTON STREET e¢ BUFFALO 6, NEW YORK 
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H' RE'S the packaged inert generator industry 
has been waiting for. It comes complete 
ready to hook “on line” and go to work. The 


desirable single burner design eliminates control 


problems, assures constant analysis gas 


whether operating at 20% or 100° of capacity 

Any gaseous fuel or light fuel oil can be safely 
j j used, including pure hydrogen for the production 
Here S the Industr S of nitrogen. Combustion chamber and heat 
exchanger are of stainless steel —designed 


to reduce surface temperatures well 


M t Ad (| below safety margin 
0S vance Electrical circuits permit automatic purge 


and safe start in accordance with Factory Mutual 


and Insurance Underwriters codes 


Inert Gas Generator vcs cwcc msec 


sure you get all the facts on the advanced 


Gas Atmospheres packaged units before you buy 


4 


Inert gas units 
avatlable 
from 250 CFH 
to 150.000 


CFH 





End view shows 
modern control 
and simplicity 

of single burner 


construction ‘ 
} equipment for producing idduetries+ gases 
20011 (WEST LAKE ROAD CLEVELAND 16, OHIO 
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Airslide Car Growth Curve, July 1953 to February 1957 


OVER 3000 AIRSLIDE® CARS NOW 
IN USE OR ON ORDER 


eading manufacturers ship starch in bulk via 
Airslide Cars—the safe, clean, economical way. 
Over 3000 Airslide cars are now in use or on order 
‘They require no re-spotting, provide far more clear 
ance for unloading and can be unloaded into any 
conveying system as fast as the system permits. 
If such requirements are important to you, write 
today for full information about General American's 
new Airslide car 


CLEAN INTERIOR DESIGN. A é nstruction provices maximum 
n tumum pro retention. All hatches and outlet 
ring complete in-transit-protection 
t Pay l'o Plan With General American 
GENERAL AMERICAN TRANSPORTATION CORPORATION 
35 South Li treet « Chicago 90, Illinois « Service Offices 


§ © Service Plants Throughout The Country 
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Two Hard-Swinging Commentaries on 


“Why | Joined the Union’ 


M. A. Joslyn sees challenge to educators and 


organized technologists in the situation of the unfor- 


tunate Charley in FE’s February article. 


© A chief food technologist looks upon Charley as a 


naive soul, believes his employer not typical, and 


see unionization inevitable 
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Strip Pack 


Convenience and increased food protection are 


top features of this new package that’s formed 


in continuous lengths on high-speed machinery 


ROBERT J. KELSEY 


Assistant Editor Food Engineering 
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With this new package, single por 
tions of food are sandwiched between 
film webs, then heat-sealed in 
a continuous 


two 
strip of individual 
pouches that can be marketed in 
any practical length. And low pack- 
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container to compete, pricewise, with 
standard units on the market. 
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Fast Cheese-Packing Line 
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ure, created by a squirrel-cage 


blower, forces air to flow out through 
the three room ports (the main door, 
incoming cheese hatch, and package 
exit), thus ealing the 
unfiltered plant Th 
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closed except when actually in use, 
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Openings are 


and the only people allowed in the 
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ubstantial 
block 
techniques 
which 


into mine 
said to offer 
the 5-lb. 
used in conventional slicing 
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Special Film Gives Protection 
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We've Been Bombarded 


with letters from FI 
information on the 


readers who 
want 
packaging idea pictured in our Flexibk 
Packaging Report (FE Novy, '56, p. 83) 
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Dairy Products Co 
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trend toward portion control, increases 
protluct protec tion, and provides greater 
The Editors. 
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Latest Units for Cleaning, Processing, QC 


are displayed at recent Institute of American Poultry Industries 
show in Kansas City. Highlighted are egg inspector, scalder, pickers, 


stunner, head cutters, gizzard cleaners, parts sizer, and bagger 


Rot Detector, Compact Scalder 





1 | 


PURN-ABOUT SCALDER feat 


ind heat 
Manu 
SSB 


3 Feather-Removing Units 


DEPEATHERING MACHINE COMPACT PICKER defeat ot DUAL POULTRY PICKER | 


t i} act i fast iten na mad larg ind It tcl tt era mitinuousl 











Label imprinting costs 
cut by the Tickometer 


Imprint labels as you need them with a Tickometer 


.and save on printing, and label inventories. 


Hundreds of manufacturers have found that they 
can reduce label costs, lower label inventories, 
save storage space and records, and avoid waste of 
unusable or obsolete labels ... by imprinting 


labels as they are needed with the 'Tickometer. 


¢ The Tickometer prints up to 1,000 pieces a minute, can 
be set to imprint and stack a predetermined quantity. It 
has an impression area 2"i« by % inches, gives close 
register. It can handle almost any type or weight of paper, 
or light card stock. Various models take sizes as small as 

1 x 2 inches and up to 15 x 15. Feeds and stacks 


automatically, and can be operated by anybody. 


e The Tickometer can also be used to mark, stamp, cancel, 
code or sign a wide variety of paper items in plant or 
office: cards, checks, coupons, job tickets, tags, forms, ete. 
-far faster than anybody can do by hand, at remarkable 
savings in time and effort. The Tickometer counts as 
well as prints — so accurately that banks use it as a 
currency counter! It records partial 
or total counts. Once you have a 
Tickometer, you'll find it can do 
many chores, at a great saving in 
clerical time. 
¢ The Tickometer is rented or sold, 
with nationwide service from 
297 cities. Any Pitney-Bowes office 
will discuss and demonstrate the 
possibilities of the Tickometer for 
your requirements. Or you can 
send the coupon for a free illustrated 
hooklet and case studies, of 
actual savings. 


Pitney-Bowes Prrney-Bowes, IN 


3828 Walnut Street 


TICKOME'TE ‘sel 
Send free Tickometer booklet & case studies 


Counting & Imprinting Machine 


Originators of the postage meter 
... Offices in 102 cities in U. S.and Canada Address 


Name 
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Look at what any ove of these 5 
fillers can do for you 


You 
the filler 
removed 

One 


operation in 


It your proble Mm IS pac kaging viscous or semi 


solid products, it’s a sate bet that one of these 
Ptaudler rotary piston fillers will best solve it 
fillers 
Each model is a little different 


but they 


Ptaudler offers you—not one, but five 


10 choose trom 


from the others, of course all give 


advantages 


Faster Filling. [her 
flow through the 


you these same 


no stop and go 


contamel filler continuously 


This 


ible 


makes 
Speeds 


minut 


smooth contamer handling pos 


faster Operation without spillage 


range from 40 to 600 containers pel 


depending on filler model, container size and 


product 


Low Operating Cost. Piaudler piston fill 


rs pay for themselves in a short time because 


they fill more can minute with lower total 


per 


costs than other equipment 


» data, circle this 


don't need a single 


Only 


Easy Cleaning. 


tool to clean the valves and 


pistons have to be and the pro 


cedure for that is simple man can per- 


form the entire cleaning less 


than thirty minutes 


Built-in Container Protection. Your con 
tainers are kept in the best possible condition 
by polished handling surfaces, continuous mo 
tion and safety releases. 

If you check your food packaging problem 
Ptaudler find 


almost 


precise timing 


five models, you'll 
that 


filler that’s just rieht for 


igainst all 


four fillers are what you want 


ind the one you 
For more detailed information, contact your 
Ptaudler representative. Or write directly to 


us. Just ask for Bulletins 911 and 911-S. 


Stations 


Model RP-7 Seven Stations 


. oe 


ries 
> 


Model RP-21 Twenty-one Stations 


Model RP-35 Thirty-five Stations 


ROCHESTER 3, N.Y. 


age number on card at back 
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Stunner, 2 Head Cutters 


AUTOMATIC STUNNER is install HEAD PULLER | ry di ul AUTOMATIC HEAD CUTTER 
1 to 4 ft. ahead of sticker Birds mov talled t ih of it | ad a 


ids down im ipinet vhere ring 


1 opel ition, and 
nipping instead o 
\lanufacturer 


Springfield, M 


Sizer 


=... AWAY 
AUTOMATIC WASHER hand up to 00 IN THIS CLEANER, \ ystem is employed NEW POULTRY BAG 


gizzards hourly plitting them befor leaning. for con ing heart liver ind gizzards from “GER imipk 


rigid sanitary requirements, eviscerating line through inclined stainl tee] 


machine is built with stam teel part ind troug ZZ ove through washer 
I 


hot-dipped galvanized frame. It feature pecially pe efore p di ilong 


d ined 


pitting iv Overhead water 
ire cmplo ed.—Southern ka 


ville, Ga 2a) 


ipment Cx 


SIZING MACHINE fil] ( ind hand] 
quipped with four scales set to 4 
\n adaptation of conventional whole-bird 


W. I. Altenpohl, In , Philadelphia. (91G 





For further data on these 
up-to-the-minute ma- 
chines, circle key number 
on Reader Service Card 
in back of book. 











The fact that LUBRIPLATE Lubricants 
are able to meet extreme temperature 
conditions demonstrates the ability of 
these products to cope with the wide 
variations found in everyday industry 
Jesides this feature, LUBRIPLATE Lu 
bricants possess attributes not found 
in conventional lubricants. 


HIGH TEMPERATURES 
LUBRIPLATE No. 930-AA. — Pro- 


vides superior and protective lubrica- 
tion for all types and sizes of machines 
operating at temperatures as high as 
500°F. Possesses exceptionally high 
film strength and adhesiveness. Pro- 
tects all metallic parts against rust 
and corrosion 


LOW TEMPERATURES 
LOW-TEMP LUBRIPLATE— The out- 


standing multi-purpose grease type 
lubricant that will remain plastic at 
70°F below Zero, yet has a Melting 
Point of 270°F. Resists water and 
acids — protects against rust and corro- 
sion even from calcium chloride used 
on paved roads during winter months 


For nearest LUBRIPLATE distributor 
see Classified Telephone Directory 
Write for free “LUBRIPLATE DATA 
Book" a valuable treatise on lubri 
eation. LUBRIPLATE DIVISION, 
Fiske Brothers Refining Company, 
Newark 5, N. J. or Toledo 5, Ohio 


i Way, 
THE MODERN LUBRICANT 
Ak the Flew 





NEW UNTI 


ompact. It grind 


Then he | ( ools mix 


mustard slurry pumped from mixing tank 


on it i t ige tank + 


IMPROVED GRINDER 'KEYSTONES' 
NEW HIGH-PERFORMANCE LINE 


Continuous, uniform disintegration of mustard 


slurry is achieved with ‘one-pass’ attrition mill 


VERNE BLENDO 


Senior Laboratory Technician, 
Nalley’s Inc., Tacoma, Wash 


PROGRESS in parti le disinte gta 
tion has been won in a new continu 
ous, straight-flow mustard line. High 
light is the improved single-pass, 
highly efficient attrition mill 

Ihe line is the newest addition 
ti thi multiple related food 
processes at our plant Nalley’s In 
lacoma Wash 

We installed it adjacent to the 
department (Fh Jan 
in order to utilize the 


HAV OIATSS 


rie pout filler, and case filling 
nd sealing unit 
Ihe 100-1b. bag 


ce first dumped mto a 


of mustard seed 
cracking 
pill hopper Sroken material 1 
recned md HT-COTIVE ed to on ot 
1 pall of rotary mixing tank Her 
iter and inegar are metered mn 


pice idded )] i +80-gal 


if | pin 
hp. motor 


ler chain drive 
that permits turning cither tank or 
both at one time 

When _ set luri 1S 


Mo no unit driven p' i 
ible peed motor) to the feed port 
| 


pumped 
2-hp. var 


top the new mill made by More 
house-Cowles Inc 

This attrition-type unit is being 
put to many new uses in the food 


mdustr Our own erimder has a 


“&— For more data, circle this page number on card at back 


400 rpm. stone, and produces a 
mooth, creamy mustard of 0.0025 
A 20-hp., 
3,600 rpm. motor powers the mull. 
And it has rated capacity of 185 
gph Hlowever, we operate it at 100 
to 150 gph usually the former 
rate 

Grinding warms the slurry to 
bout 95F'. A second Moyno pump 
the product to a vertical heat ex 
changer that cools it 10-deg. and di: 
charges into one of five wooden ag 
ing tank 

hese tanks (three 2,000 gal., and 
two 1,000 gal.) have multi-bladed 


to 0.005-in. particle size 


iitators dnven by  top-mounted 
hp. motors with belt reduction 
drive They turn at 20 rpm. The 
entral, vertical stainless shafts are 
ipported by lignum vitae (wood 
hearings set in the tank floors. 
Mustard remains in the tanks at 
ist 16 hr. Deaeration that takes 
place in this penod reduces the po 
tential of oxidation from the au 
picked up during milling (about 
() 0, about 1° volatile 
mustard oil must be removed for a 
mooth product. Finally, the mus 
tard is cooled at least 10 deg. for 
filling at 701 
linished product is pumped by 
nother Moyno (5 hp.) through a 
in. Pyrex line to the 8-valve 
mayonnaise — filler An automati 
filler-bow!l level control sets the 
pump feed. Mustard is packed in 
‘lass jars and barrel [end 
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YALE TRUCK MOVES FAST TO GET 
VEGETABLES TO PROCESSING AT PEAK FLAVOR 


Speed in handling vegetables at their peak of flavor i 


essential at Seabrook Farms. That’s why Yale Gas 
Trucks are assigned to haul big crates of fresh vege 
tables from receiving areas to points where processing 
begins. Equipped with rotating fork attachments, these 
Yale Trucks simply unload crate contents into a hopper 
which, in turn, feeds a conveyor belt. When handling 
beans (se¢ photo), the entire operation 18 so fast that 
up to 10 tons can be processed every hour during peak 
season—a typical example of Yale Truck efficiency 
Yale Gas Trucks provide instant 


power for fast 


YALE 


*REG U.S PAT. OFF 


INDUSTRIAL LIFT TRUCKS 
AND HOISTS 


Gasoline, Electric & LP-Gas Industrial Lift Trucks * Worksavers 
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mooth starts, grade climbing and high 
feature increased travel 
nels for smooth 
located controls 


peed lifting 
peed , roller equipped chan 
conveniently 


Avail 


lon, 


lowering and lifting, 
for easy right hand operation 
able with fully automatic Yale Torque ‘Transmi 
Fluid Coupling or 
2,000 to 20,000 Ib 
To meet the need of expanding industries for better 
materials handling methods, look to Yale for advances in 
research, engineering, manufacturing, sales, service—as 


YALE BUILDS FOR THE DIEU RRA 


tandard transmission, Capacitie 





(MAIL THIS COUPON TODAY) 
YALE & TOWNE 


wevelt Blyd 





Manufacturing Co.,, ly 
, ’niladelphia 15, Pa 


ime end me new 24-page bookl 


In Canada: write The Yale & Tou 


t. Cathar Ontario, Canada 


e Warehousers ¢ Hand Trucks « Hand and Electric Hoists 
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Accent Stepped Up 


On the Continuous and Automatic 


Accelerated trend is reflected as bakery engineers detail new extrusion-sheeting development 
and note swing to non-stop bread-dough technique . . . Reveal latest on freezing factors, specialty 


formulations Give various breakdowns on practical time, cost, and job-efficiency measurements 


no howing an interest in the 


FE STAFF i] 

\ A ‘ nuou ead-dough proc declared Harold W. 
iS ( | 1} ( . 

, arene wl det she 1, et Ree National Tea Co., Chicago. A number, he 


itic metho ni - 
now planning for adoption of this method 


! 
handling . 
a) th intermed 


iat table-ferment, or brew 
he relatively few bakers who 
| with—the brew technique have been 

it, saying it imple and flexible. 

x continuous bread-dough units 
eventh in the process of being 
recent installation activated has 

now been running a half vear, while the oldest has been 


detail by the 


innual meeting 


ontinu 


no 
operating for more than two years 


Current checkups, he said, indicate that installations 
of 20 additional units are in the planning stage. 


NuUMICTO 
th fried | 
1 method 
dratting 


“NO COOK, NO COOL” FILLINGS 


\dvantages of using pre-gelatinized starch in top 
quality pic fillings wer pointed out by C. C. Davis, 
American Maize-Products Co., N. Y. (¢ 

I he include 1) Minimum amount of plant 

He ¢ d | output Wil hange d elimination of ooking ind cooling, with 
000 sw re result that fillings are prepared more speedily; (3) reduc 
tion in heating and refrigeration costs; (4) fewer storage 
tubs and cold storage runs; (5) greater pie filling yields, 
ince there are no cooking losses; (6) greater uniformity 


OO otter 


1 multi-tier 
wn entlelootes in quality (better shape and flavor of fruits are retained); 


clear fillings free of starchy taste and “wee ving’; 
better freezer stability and longer shelf-life; and (9) 
ince to acids, heat, and mechanical shearing 


og socks _—— a. agragedbelirsa FREEZING ASPECTS PINPOINTED 


iS | 
ilso nt Relative to freezing, there were pertinent talks on 


rd winter wheat o1 ine ring me and cost factors, cake vs. bread, cake-type dough 
on dough-side nt benefits compared with objections, and dielectric 
orporate j lcfrosting 

east in the dough I'rozen baked goods can be an extremely important 

yon Iga ind profitable produc tion for baker This was the firm 

t mixing time to g well blended dough belief voiced by Don FI. Copell, Wagner Baking Co 
dough to * ! ! 1X1 Ni vark, NX J 

He cautioned, however, against the economic hazard 

entail for managements that fail to recognize 


| 


dd more veast, if doug 


nou problem pertaining to costs, profit labor 


Wiixin wavside unl they 


tribut nt nd cost 


Wid 
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He then presented this revealing time-study 
on preparation of 5-1n. frozen fruit pies 


La 


op 


Production 


Linn é he 


1. Pie-Making 
Costs (124 
erators) lotal man-hours—2.8x] 
Prod man-hour—| 0¢ 
Cost per 1,01 ies—$18.7 


Lb. of 


bor 


pies per man-hour—169 
1.000 }} S 

rag veight 

per-hour 

or cost pel 
2. Wrapping Labor roduction 
Costs (10 ital time 


tors otal 


opera 
man-hour 
per man hour 
st 1,000 pies 
per man hour 
t per 1.000 Ib 
erage weight of 
per-hour of 
ippins labor 
O17] 
3. Transport Load in-hour 
Cost 


cases of 6 i DCI 


ing Labor time—-4 
(1.850 
pies cach or total of 
11,100 pies) pel 


man-hour 
per | ) unit 
man-hourt 
per 1,000 Ib 
l 

ut produ tion pel 

i US pi 
Loading 

pO 16 


ll then time-and 
nh. frozen ipplic pi 


1. Pie-Making La 


bor 


went into 


+290 pu 

3.2 man-hours 

lotal man-hours—3,2x14 

Pies per man-hour—92 

Cost per 1,000 pies $20.90 
Lb. of 8-in apple pies 1 .4¢ 
Cost per 1,000 Ib.—$13.52 
Average weight of pies—26 07 
Units per hour of operation 
Pie-making labor cost per 
$0.0209 


Production 


lime 


Apple-peeling labor per pie—$‘ 
Labor cost per pie—$0,0308 
Raw Material 


2 9 oz. dough at $0.0963—$0. 
Costs 


12 oz apple s—$0).064 
5 oz. sugar 3 
lotal 


mix—$0.034 
20-02 p! > ] 
3. Labor Costs Apple peeling 
Pie-making—$0.0209 
Wrapping labor—$0.017] 
Loading—$0.0016 

Total labor—$0.0495 

For 8-in 
Foil plate $0.21 
Box—$0.024% 
Overwrap—$0.01 
$0.01 3¢ 


pie $0.0] ; 


4. Freezing Cost 


5. Container Costs 


Carton 
lotal container cost 
Raw material 
Container—$0 


Labor—$0.049 


6. Total Costs 


noted that the costs named do 
manutacturing Cx pen se overhead, or pre fit 
Mor to freezing is exhibited bi 


bread, according to J. W. Pence, Wester 


ti he 


tolerance 


1957 
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rundown 


Research Branch, USDA, Albany, Calif 
readily be wrapped and finished for freezer storage 

He saw no indication of cakes 
1 harmed by freezing. 

Six steps were recommended in the freezing of 
cake-type doughnuts. As outlined by M. Ste 
Doughnut Corp. of America, N.Y.C., they ar 

(1) Coating at 95F., (2) packing in mousture 
(3) loading on perforated-screen tra witl 
circulation 


boxe Ds 
ient space between them for au 
loughnuts with cellophane down t 
OF. with air velocity not less than 400 fpm 
ng up to 4 weeks at 20F., and (6) defrosting 
with R. H. under 50% 
Advantages gained in freezing bak 
by M. O. Maughan, of Chicago 
He said this practice 1) Aids pro 
ults in less stales, (3 freez 
baking against inventory 


Hi 


to freezing 


permits 
ind not il 
mentioned thi 


Higher cost he 


ind 


enables 
nost 

tation 
of retail 


ICT es iles 
tions 
onsume!l reluctance 
the necessary freezer 
ibiliti e seen being worked out for 

ud ‘I Spoonel of J. W. Greer Co 
Ma 


he declared 


icceptance, 
provide 
Po 
efrosti 
mungton 
But there r 
idensation in wrapped item 
for iced 


pace 
hy 
main 1 problem of m 
Moreover, the 
coated product 


technique ind 


COULVEDAN nade d 


FRIED PIES, “OCCASION” CAKES 


Production of fru 


Co., Columbus, Oluo, ha votentia 


SESSIONS WERE PACKED 


rnibe I 


ul 


And cake 


freezin 


vite 


d pi | ; etrich, Brol 


being either improve 


} 


d 


a 


NO 


cielectri 
Wil 





rae Nees 2 
x.» Lactose enhances flavors. es 


Acts as an excellent aroma catcher. ile es D 
to ee 
a 


eu fea absorbent. 


) 


TS 
¢ o> 


And, gives you 


ia “4 ‘ f m8 


unique health properties. | : we 
| ae 





Just think what Lactose can do ry, for your product! 


Western Condensing Company manu 
factures kd e. U.S.P. and Fermentation " 
| ' v nulari t ) iad 
igarin granulats ailor made for £OREMOST 
( f ecilic use 
, “riper rf / 


/ / 
idles Dept. 117 = 


ast-to-coast manufacturing 
dabl 


WESTERN CONDENSING COMPANY Aactose 


Appleton, Wisconsin 


A WORLD-WIDE SUPPLIER O Ff HIGH-QUALITY MILK DERIVATIVES 











1 acceptan 


( that to gain increase | ( 
in order to facili 


tre upon proper formulas 
rOct ng ind to i ure top-quality good it output 


from 3,500-4,000 pies hourly with only four 


One way is to start out with a lean-crust dough with 
ithcient corn or wheat protein to check shrinkag 
for control of amount of frying fat absorbed 


dough to handle well on 


Thi Ma kK¢ 
Sure i dry crust, 
nachines, and results in a crispy, palatable product 
Suggested dough can be blending 10¢ 
ot pi flour protein 25 Ib. of hydrogenated 
iortening, and 100 Ib. of dough scrap (from previou 


enables 


prepare d by 


roduction). ‘Then separately mixed are 30 |b. of water 
lb. of salt, 1 Ib. of corn starch (optional), + Ib. of 
orn or wheat protein, and 3 oz. of mold inhibitor 
Both batches are then blended together to produce 
mooth dough 
Actually, the dough 1 
for baked pies. Only exceptions are to mix dough a 


prepared in the same way 


little longer to gain a smoother consistency and to run 
it immediately through makeup or allow it to relax 
Man of fruit filling can be used 
types can also be adapted. Generally, they must be 
firm, jam-like in consistency, non-starchy, and on the 
veet side. For it is the condition of the fillings that 
will influence crispness and non-greasiness of crust 
Also offered by Mr. Dietrich were formulas for a 
variety of fillings like apple, cherry, apricot, peach, sweet 
potato, and pumpkin Making a good apple filling, for 
involves: (1) Boiling 20 |b. of reconstituted 
| Ib. of corn syrup, 1 oz. of salt 


varietic ind cream 


xam ple 
ipple ; > Ib ot Sugal 
4 oz. of cinnamon, 24 oz. of powdered lemon, and 4 Ib 
of water dissolving, adding, and constantly agitating 
intil batch thickens) | Ib. of water and 4 0z. of com 
tarch 
nim stabilizer 
turning just to boil and then cooling 


blending and adding 1 |b. of sugar, | oz. of 
ind 1 oz. of mold inhibitor; and (4 

Other quality-promoting suggestions included: (1 
Controlling temperature of submerged frying for good 
Iti t color ty ) 


cooling firm pies pnor to overwrapping 


with cellophane or waxed paper; (3) carrying printed 
nstructions on the package relative to how the consume! 

thereby enhancing acceptance 
in a kettle of boiling water to 


optional and (5 ‘lazin 


hould re-heat the pic 
+) dipping fried pi 
rust and remove excess fat 
them (optional 

Reasonably priced decorated cake 
hould lead to greater volum« 


of good qualit 
ind extra-profit busine 
na potential market that’s been almost untouched 
iccording to Earl B. Cox, Helms Bakeries, Los Angel 

Where careful planning is especially necessat he 
leclared, is in the activities of the decorating depart 
ment, the method of obtaining orders, and scheduling 
f production 

Suggested is 210-225 q. ft. of floor space for each 
decorator and packer in a room with davlight lighting 
long with additional lighting for each decorator 


INGREDIENT-HANDLING ADVANCES 


Breakdowns on saving 
handling of bulk flour were presented by 
Kollman, Continental Baking Co., N.Y.¢ 

One of his examples was based on the a umption 
fa plant using 1,000 bags of flour weekly, with cost 
f flour figured at 30¢ per bag and cost of bins at 


upph of flour 


ichieved through portable-bin 


William 


each, also assuming a 1-week 


bin sreakdown follow 
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Number of bins required 34 
Cost of bins $11.900.00 
Lift-truck § 4,000.00 


Special dump and miscellaneous costs § 3,000.00 


Votal $18,900.00 
§ 1,890.00 
S 36.40 
100.00 
20.00 
20.00 


Annual depreciation (on LO-yr. lite 
Depreciation per week 


Savings 10c. per bag net 


2c. per bag transport saving 


2¢ per bag in plant handling saving 


140.00 
36.40 


Votal savings per week 


Less depreciation per week 


§ 103.60 
§ 5,390.00 


4.5 vi 


Gross savings per week 
Gross savings per year (approx.) 
Return on investment in 


ollman | d ie om an 
i wing hi 
method, he iid 
vith the 
ncy of a present tem would lower the ran 


onomical advantage of Th 
nust be based on realisty 
current practice High efhe 
of bene 


mparison 
pecific plant 
fits in makin 1 change 
\ semiautomatic system of handtlin 
ingredients im preparation for cake and sweet-good 
mixing was hailed by J. H. Milne, of Dorothy Muriel 
Allston, Ma ' 
1) More 
rating cfhoienc better 


making for 
uniform product qualt 
plant initatio 
haimmtenance ) wings im floe 
ntrol over extrancou natter 
I] mnpan 
ns that o¢ upVy ON 
Ingredient fle is then control 
by the mixer operate nm the 
mounted on Gin. grooves 
et into the tile floor in the 
these track they are brought be 
hutes that gravity-feed the ingredt 


bin 


| 
metal 


f] 


JOB DESCRIPTIONS VITAL 


hor true efhicien 1 descriptior 
hould 1 cle cloped Hi | I 
Kimrich Baking Ce Minneapol 


breakdown hie nd ine itall 


thy 


both in the hinn T 

n job supervision 

Kan ple f this jol pinip 
tep de cription of 


ik 





rd mixing time 
id record por 
Continue 


ingredi 


We pii iCK 

and temperature 
Watch mixing proce 
and note dough con 


ican Ip ist nformn 


Safety Drives Pay 
Big ‘Percentage 


Hard hitting attacks will lift you out of the 
limbo of costly compensation—first saving 


you money and then winning you a profit 


ee. rae te 
ibout taking re a ae 
“ee i 


thy que tion 
MAKE SAFETY the work 
in.”” Important au 


truth, ther around thi 


inization—Bond Pi 
und that I ( ict d ent I Bond pored over the plant records, then laid the facts 
izable saving and pre I plat before his foremen Also sitting in was < ifety engi 
progray neer from the compan in in 

> Lowered insurance costs Mutuals of Wausau, Wi 
> Smoothed production lalls, it developed, were thi go 
> Improved employee moral injuries in 1950 and n 1951. Major trouble 
P Saved time in training of new personnel wet shoe-sole kidding 
Call those “bonus benefit over and al t , tile floor Made slippery by juice and cucumber 


major achievement the footing was most hazardou Yet, there 
| 


1. Claims ebbed from 56 in 1952 to 32 in 1956 ere falls even when the floor surface was dn 
2. Lost-time accidents were slashed from 15 (199 Sand blasting of the flooring made a big improve- 
days lost) in 1952 to 9 (75 days lost) in 1956 ment. Then new stepped-up washing procedures kept 
Her the stor live veat 20 f , cucumber debris off the floors. 
f | claim iti Finally, a rule was made that anyone who ran in 
remuum the plant could be dismissed—and two subsequent fir- 
letter thi iscouraging new ings proved that management wasn’t fooling. 


i if 


on the smooth-surfaced 


vas then placed on making every em 
consciou Regular safety meetings were 
heduled, and in the ions each hazard was pin 


| f the 


ed and resolvee I ire some example 0 
But then Bond buckled d ( insu taken 
ist re lowered under average 1. Moving parts of machines, including V-belt drives 
on processing room conveyors, were enclosed. 
Guard rails were mounted around cooking § vats. 
Warning devices were fitted on lift trucks. 
4. Caps were issued to women to guard against 


h thi thi hanagement put thre 
Accidents are a production 
ec by management and ¢ nplo rar 
ost targeted is both in h h and 
lo find out why, in a plant that entangling of hair in machinery. 
5. Palletizing and lift-trucking of materials replaced 
man-hauling wherever possible. 


6. Traction on ramps was improved. end 


~ 
5 
, 


pme! 


1 CQuUIy 
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pale: 


22 years with only 


one instrument overhaul 


... the best costs less at Haxton Foods, Inc. 


HE quality that goes into Blue Boy canned vegeta 
bles has been protected for 22 years by the Taylor 
56R FULSCOPE* Control Systems on the retorts shown 
here. These instruments were installed in the Oak- 
field, N. Y., plant of Haxton Foods, Inc. in 1935 
They've had only one major overhaul in the years 


since then. 


Here’s eloquent testimony to the fact that a few dollars 
extra in original investment in quality instruments 
pays off—not only in high quality processing and low 
maintenance, but also by paying for itself many times 
over through triple-life expectancy. And this is not an 


isolated case. 


Taylor’s Retort Control System automatically controls 
the processing temperature and automatically 
controls the pressure during cooling. This automatic 
control means less operator attention, more accurate 


cook and cool... and a consistently finer product. 
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Paylor Instruments and Control Systems for food prov 
essing are at work practically from seed to shelf. See 
what Taylor can do for you your quality your 
profits. Call your Taylor Field Engineer or write to 
Faylor Instrument Companies, Rochester, New York, 


or Toronto, Canada 
Instruments for imdicating, recording and controlling 


lemperature, pressure, flow, liquid level, speed, 
density, load and humidity 
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at right 


ONE-FOURTH AS HEAVY after freeze-drying, four steak 
¥ » és 1, 


Phe n be tored indefinite] 


NEW FREEZE-DRYING techniqui ilizes mi 
va nel to speed oO I ( | of ave lost | qt. of water ip 
frozen product ider va t ren rep d to rehydrate » mimut D. A 


ta cd tro 


Advances in Freeze-Drying reeredrying) ane, led, between 
num spike in. x | in.) which 


netratc the product at $-in. inter 


. . . 
And Irradiation Cited i] I hie pik pecd heat pen 
tration to reduce freeze-drying time 
laste could reveal no differenc« 
veen fresh and reconstituted 
: . : pork chop Beef de 
through, technologists told at IFT meeting. New in- torinesiad enle dish. ‘Coded 


formation on ionizing rays and enzymes also reported! ken and turkey came out well 
According to D. W. I. Hanson 

sritish Joint Services Mission (Army 
sritish Embassy, Washing 

TT ( 1 significant break 


Dehydration from frozen state approaches break- 


Shrimp lobster tail teak, chick 
ind strawhbe through already has occurred in 


freeze-drying. ‘The method Ippeat 


FE STAFF 


breast lima bean 
NEW INFORMATION on freeze rics have been freeze-dried by Rav 
drvine irradiation and enzvine on. These products retai Cl ommercially feasible 


rroused considerable interest at the hape, and reconstitute readih bull 
the Institute of Discussed i special evening s«¢ tect plate equipment has been de 
On Wa i ossible break-through clope d at Aberdeen It was de 
food preservation by freeze-di igned to vacuum-dry | ton of fish 


to-reconst! fillets per batch im about 5 hr., under 


ize commercial yvacuum-con 
innual meeting of 
hood ‘Technologist my «Pitt burgh 
lO j 
()t parti ular interest Vil thre i Coood qualit Cas\ 
ful expernmental ipplication tute products with storage stabilit ibout 10 mm. of vacuum. But the 
| installation can be operated it Ic 


icce 
of microwave energy at 150 mega can be produ ed. ‘The problem nov 
thie 5 to develop high through-put equip than | mm. pressure 

] 


continu Rate of moisture — loss from 
under typical freeze-drying 


{ 
t ii 


cle t / produ 


icuum chamber of the freeze-dry ment b making operatic 7 
| 


Discussed by 1D. A Cop \ ind reducing operating tinny jn che 
big cost-robbing tactor condition md with infra-red, di 


ind double contact plate i 


ng unit 
on, lab manager of Raytheon Mfg 
heat velopments of this mature are clectri 
indu heat sources were discussed by §S 


University of California, 


Co., the technique 

throughout the product 
ously to speed sublimation of mot 
ture And because the energy lo 


factor is much le in the dry food 
f ig, vacuum-contact plates, dick Ins 


jmultane orescen within 3 years, if the 
tarts immediate action Jackson 
break-through techniqui Davi 
were nail (or spike) di It was found that dielectric heat 
than in the ice, there is no danger o y was most rapid 
cing the product tric heating, and radiant heating 
in. rib steak is dehydrated in Nail drying with vacuum-contact Irradiation Progress 
to 6 hr. with the expenditure of — plates takes only to 5 hr., instead 
1.740 watt-hr. of energy. It appeat of around 16 hr., emphasized R. M laste-panel members could de 
Ballantvne, Defense Research Medi tect “irradiation flavor’ in_ bread 


feasable to reduce the time required 
conventional freeze-drying — by i] Laboratori loronto, Canada baked with flour and milled wheat 
or more if the method wer Meats up to ]-in. thick (or even vege treated with ionizing radiation at 
to 0,000 rep level—a dosage sufficient 


put into comme! ial practice table frozen into molds prior 
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7], —we } BIBOFLAVIN USP REGULAR TYPE 
{i { ee "a4 (LEFT) WIFOFLAVIN USP GOLUTIONS TYPE 
Sha. A 

fig * 4 \ by ~ Ye ete (RIGHT) BIROFLAVIN ~8'~ PHOSPHATE SODIUM 


VITAMIN COMES RIGHT FROM 


Various types are available to meet the most exacting 
demands in the pharmaceutical field for tablets, cap- 
sules, dietary supplements, liquid preparations; and 
in the food industry for enrichment premixes and 
breakfast cereals. Roche has the type of riboflavin that 
is right for you, whenever you want it—'‘by the tons.’’ 


Roche originated riboflavin-5'-phosphate sodium for 
all solutions demanding rapid, high solubility, and 
stability. Among pharmaceutical manufacturers it is 
preferred for injectable solutions, elixirs, and multi- 
vitamin drops. A better, less bitter taste than U.S.P. 
riboflavin makes it advantageous for chewable tablets 
and other products likely to be held in the mouth. In 
the food field it is preferred for breakfast cereals. 


The Roche synthesis achieves quality standards that 
meet, or even exceed the rigid U.S.P. riboflavin re- 
quirements, This assurance is insurance for you. 


Trust Roche resources for a constant, unlimited supply 
of riboflavin. Trust Roche for quick, sure service. 


ORDER right . . . ORDER from Roche 
VITAMIN DIVISION 


NUTLEY 10, NEW JERSEY, NUTLEY 2-5009 IN NEW YORK: OXFORD 5-1400 


Hiustration represents actual crystals under 
high magnification, using shadow technique 





Important Riboflavin Development 


V Higher solubility 


vV Better taste 


V No solubilizer needed v Commercial production 


USE ROCHE RIBOFLAVIN 
5’-PHOSPHATE SODIUM 











higher solubility 





Now you can make clear solutions with a concentration 
of 30 mg. or higher per ml. of water when you use the 
new Roche riboflavin-5’-phosphate sodium. No longer 
do you need to use solubilizers and special techniques 
to achieve a satisfactory solution. Remember the 
trouble you had in getting a solution of even 2 mg. of 
riboflavin per ml.? Those days are now past 

| | SOLUBILITY of Roche 

| riboflavin-5’-phosphate 
| sodium in water at dif 
| ferent pH levels; room 
temperature. 


These data show that solu- 
bility of Roche B, phosphate 
sodium depends on hydrogen 
ion concentration in water 


| It is useful to note that the 
4 


- 
e 
« 
z 
i 
- « 
: 
“ 
° 
a 


solubility of riboflavin U.S.P 


(approximately 0.12 mg. per 





ml.) inserted on graph would 


fall just above the base line 


py 
- r Tests show that B,-5' (M.W. 
ification | : 
spec ons 514.4) has the full theoretical 


activity on the molecular basis of riboflavin (M.W 
376.36). Theoretically one gram of the phosphate is 








equivalent to 0.73 grams of riboflavin. The Roche 
product contains small amounts of moisture, disodium 
salt, diphosphate ester and unesterified riboflavin. 
lt has a riboflavin activity of 70-73°% by weight 





Roche riboflavin-5’ 


| biological availability | 


has immediate biological activity because it is identical 


phosphate sodium 





with the natural flavin mononucleotide occurring in the 


yellow’ respiratory tissue =nzyme system. 





| better taste | Roche riboflavin-5’-phosphate 


sodium does not have the in- 
tensely bitter taste of riboflavin itself. It is more palat- 
able in high concentrations. The different taste is of 
definite advantage in oral preparations. 


— : You can 
| solubility taste demonstration | prove to 


yourself, easily and quickly, the solubility-taste advan- 
tages of Roche riboflavin-5’-phosphate sodium with 
the Roche demonstration kit. Ask your Roche repre- 
sentative to show it to you. Or we'll be glad to send 
one, without charge, at your request. 














: Even though the cost of 
| cost comparison | Roche B,-5’ is somewhat 
higher than regular riboflavin, its use can result in 
actual savings. You eliminate expensive solubilizers 
and unnecessarily large amounts of niacinamide. You 
reduce or eliminate costly complaints and returns. You 
are able to make manufacturing economies. 





’ 


ili 2 ppp al § fa 
stability oo Pees} Py aan eZ: 


60 + + + + 
Chart demonstrates 70 ; + } 
} 


stability of Roche 
product in B-com- 
plex parenteral so 


| NCE Yar 

l akan 
6 weexs 
as"¢ 


lutions with and 
without vitamin C 
over wide potency 


range. 


The new riboflavin-5’-phosphate sodium, 
probably the most important riboflavin de- 
velopment since Roche introduced the vitamin com- 
mercially in 1941, is specially designed for use in 
manufacturing: 

* pharmaceutical vitamin injectable solutions, drops and elixirs, 
gelatin capsules and chewable tablets 


* food enrichment, especially if by liquid application 


CALL ROCHE FOR-VITAMINS 


VITAMIN DIVISION 
HOFFMANN-LA ROCHE INC. 


NUTLEY 10, NEW JERSEY * NUTLEY 2-5000 


Pacific Coast distributor: L. H. BUTCHER COMPANY 


San Francisco * Los Angeles * Seattle * Portland * Salt Lake City 


In Canada: Hoffmann-La Roche Ltd 
286 St. Paul Street, West; Montreal, Quebec 





to destroy grain-infestins pest T 
ording to R. Nicholas, Michigan 
State Univ., FE. Lansing 


Negative results wer reported by 
l’. A. Gardner, Florida State Uni- 
versity, l'allahassee, on 
‘diation of southern oysters at va 
rious levels from a cobalt-60 

Raw oysters heated below steriliza 
of 6.3 x 10* to 6.3 x 10 
then stored at 5C. were 
to non-treated 


t indpoint. 


iomizing 

Ou;%rces 
tion range 
It p- and 


imilar unples from 


i qualit App irance 


was the ime, except irradiated oystet 
liquor was more turbid Spoilage 
pattern was similar, too, dunng r 


frigerated storage 

At sterilization doses of 8.3 x 10° 
to 3.5 x 10 rep., 1 ult 
different ifter radiation, 
a grassy oOff-odor dé veloped, but it 
And th 


ilso underwent 


wc't no 


Lloweve ce 


disappeared upon cooking 
radiated raw oyst 
ouring and pli drops 
treated oysters 


imilar to non 


effect of heat 
treatment and radiation (with gamma 
rays) of bacterial were looked 
into by S. A. Goldblith, M.LT., 
Cambridge, Mass. As an adjunct to 
conventional heat processing, radia 
tion might like 
those putting up canned hams, to 
ivoid full heat treatment. 

ests pointed out that 
ing water-suspended 


Complementary 


por 


enable proce OTS, 


ubject 
of Bacil 
lus cereus and Cameron’s Putrefac 
tive Anerobe No, 3,679 to increasing 


por 


does of gamma radiation increased 


their heat sensitivity. Heat-destruc 
tion of 90-95 of a culture of P.A. 
5679 pores, on the other hand, did 
not make the remaining ones sensi 


tive to radiation 
By accelerating 
bacterial 
could be 
flavor development, 
B Kan, M.] | [he i Spores could 


he reported, become more sensitive 


germination — of 
spore radiation dosage 
reduced to minimize off 


according to 


to radiation by induced germination 
through use of such amino acids as 
adenosine combination — of 
adenosine and L-alanine 

a feasible to i 
radiate liquid egg products for de 
troying bacteria of the Salmonella 
into yolk 
cording to 


ind d 


commercially 


group and then 
or whole olid d 
J.T.R. Nickerson, M.L'T. Spray dry 
ing in this case, lessens radiation off 
flavors produced from 850,000-rep 
dosage 
There w 


ference in w 


pray dry 


Cog 
me 


is a nonsignificant dif 
hipping volume between 
irradiated and spray 
dried egg solids. Irradiated eggs, on 
the other hand, needed longer whip 


ping And ther 


non-irradiated 


tim 


wer MmIno;r 
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flavor chang when 


vy radiation was discu 


I 
C illic University of Illinois, U 
} 


sina. It involves processing mature 
ipples immediately after harvest by 
blanching in dilute sugar solution, 
vacuum-packing, freezing, and 
radating it vU megarep such 
treated ippl 1Ce were icceptab! 
after 6 month torage at 75] 


U. V. Kills Egg Bacteria 


Use of the centrifugal filmer for 
ultraviolet irradiation of egg white 
hows promise as a_ practi il Sal 
monella control measure stated 
Il. L. Hanson, WURB, Alban 
Calif 

Ihe filmer comprises feed pip 
tainl teel centrifugal barrel, six 
u.v. lamps, and collector on top of 
barrel. Speed of barrel is up to 


1,750 rpm peed of 
centrifuge 
film thickne 
on And whites ar 
when striking bowl at 


1,750 rpm 


1D pending on 
ind flow 


Tange 


rate, egg white 
30 to 150 mi 
not injured 
peeds up to 


Irradiated whites do not adversel 
affect angel food cake volume 
However, it is necessary to whip 
treated whites longer 


New Enzyme Discoveries 


Removal of oxygen from hermeti 
cally sealed containers of whole dry 
milk is effectively achieved by in 
cluding packets of glucose-oxidase 
catalase And tests indicate im- 
proved acceptability of the product 
tored with the enzyme 
cording to G. W. Kurtz 


Quartermaster 


ystem, ac 
ind Yumio 
Yonezawa, of Food 
& Container Institute, Chicago 
Chemically treated filter paper is 
1 convenient tool for routine peroxi 
dase determination, it was reported 
by H. J. Morris, WURB, Albany 
Calif. In checking blanching of 
vegetable an extract of the prod 
uct may be put onto the treated 
paper, or the moist surface of the 
product may be touched against the 
paper. Ortho-toluidine 
oxide are used to sensitize the paper 
Development of pink color in 
dehydration is not 


ording to T M 


ind ured p' I 


during 
due to bacteria, ac 
Lukes, Gentry Div., Consolidated 
Food Gilt \ ( lif Th 


color comes from enzymat ichion 


omions 


Corp 
that produces a colorl ompoune 
which, in turn, reacts with amin 


acids in the onion juice Fiend 


irradiated egg 
into ponge rke ind 


“Why | Joined the Union” 





plete directions for adequate and 
necessary maintenance of their prod 
uct Whatever that mean 

[his is a real cozy notion Wh 


make it. the 
chools? Why 
ment take 
If Charley 
why not pa it right 
end of the line? 
Neither Charley nor his compan 


! 


respon ibility of the 
not have the govern 
and be 
wants to pa the 


re ponsibl ‘ 
buck 


down to the 


OvVCI 


willing to shoulder their own 1 
sponsibilities, or to adjust, individu 
illy and corporately, to the world a 
it 1 today 

However, the deeper qu tion 
that of where th technical em 
ploye belong On the management 


side of the fence—or the labor side 


Does he take hi plac in the umon 
or take his chances with manage 
ment outside the union 
In my opimon oon r late 
most technical emplo a ir omg 
to be union meimbe It “hgure 
that war varticularly with the growth 


! 


of the large multi-plant Ompante 


en hundred 


emplo 
f technical tramed pp mel 
l'o say that th nen at alll | 
part f nana nent team 
nph pecau th had a ecil 
type of « lucation nonsense Un 


ar uch condition iunmion become 
the only means whereby the techni 
il man can talk with management 


cl though if he through 
like equal term 


1 tino 


iwent—on anything 


As Charle 
end to that favorite 


ud, the umon put an 


nnmediate man 
igement rambit If yt rent 
happy here, then % 

Lhe prot ional societic uch a 


the ACS or the IIT, are not organ 
ized to put the technical man in a 
better bargaining position Some 
unkind critics might argue that the 
ocieties are too management dom 
inated to be especially interested in 
that side of a technical man’s life 
Apparently onh 1 union inte 
ted and is orgamized to take eff 
tive action 

Did Charl make thi lit ce 
cision when he omed the umon 
Yes, he did 

Charle tatement in regard te 
how vital it for te management 
to be individuall l to all tech 
ical pel incl 1 order to ? tal 
imionizahion much m } 

Chief technologist of a food manu 
facturing firm fond 

103 





STRAIGHT-LINE action achi 


SHARP FOCUS ON 


| 


ed 


Credit the new inter 


paChdp 


UNIT: In interrupted rotation each 


ind 


Kod 


tite 


inter-] 
r then 
to torm 


! 
omaticall 


New Inter-Leafer 


Here’s real cooperative engineering. 
The processor outlines the special ma- 
chine he needs—the engineer designs 
and builds it. Result: Chip steaks come 
off in a uniform flow—since every 
operation is “balanced,” from slicing 


to leafing to packaging to wrapping 


C. R. HAVIGHORST 


Senior Associate Editor Food Engineering 


“WE DREAM UP our own mechanical improvements. 
‘Then, when our ideas really seem feasible, we turn 
them over to engineers for the necessary refining, 
designing, and building.” 

This approach, described by President V. Cheney, 
lias paid off handsomely at ¢ hip Steak Co., Oakland, 
Calit., where the need for specialized equipment ha: 
made heavy demands on inventive ability. 

“Our latest advance,” he points out, “combines a 
new inter-leafer with a chip-steak interrupted slicer. 
‘his has provided the means—long sought—for straight 
lining of slicing, packaging, and wrapping operations 
And this, in turn, has reduced hand labor by 50% 
ind boosted output 124% 

his company produces a number of other packaged 
meat product Ihe machines used for all its products 
have sprung from ideas that were first proposed by 
Chip Steak, and were then developed by Package 
enterprises, Inc., San Francisco 

his fortunate alliance started nine years ago when 
these two companies teamed up to turn out the chip 
teak slicer as a replacement for the makeshift, adopted 
bread slicer formerly employed 


Product's Fragility Posed Problem 


( hip teaks are made from chunked hamburger-grade 
beef. ‘This meat is frozen into loaves to facilitate cut 
ing it into the in.-thick slices used. Six of these 
lices are combined in a stack to make a 2-o0z. steak 
And when it 1 ooked, this product is remarkably 
tender and juicy 

Ihe thin slices of frozen meat are so fragile that 
they may fracture and crumble even with delicate 
manual handling. ‘Thus all efforts, since the old days 
of manual handling when using the bread slicer, have 
been directed toward total mechanization of the proces 
loday, such handling has been minimized. And _ the 
little still requisite—the gentle sliding of inter-leafed 
teaks from trays into packages—is done by trained 
yperators 

Successful development of the first slicer spurred 
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Perfects Straight-Line Processing 





























further refinement They followed in rapid uccession, CONVEYOI Whi output is the norma capacil rt 
tarting with hand-wheel control of the critical slice wrapping machine 
A thickne The wheel regulates the feed-screw which, Wrapped packages are then packed to inton 
by a back-clamp, moves the loaf through a restricting ind 12 of these cartons to a box. Product 1s then 
orifice to the knife Interrupted feeding is achieved palletized and placed in sub-zero room vl 
by means of an interchangeable counting-cam temperature | reduced foi preservation 
As in other efhcient food-freezing unit th Tht 
One Idea Breeds Another here is to quick-freeze. ‘This produces desirable small 
crystal formations in the meat’s cellular structure and 
The first mechanical inter-leafer still relied too improves quality of the finished product. Latter 1 
heavily on manual accumulating and positioning of hard-frozen in this unit in 24 hi 
the six slice per steak However, it parked the devel Meat loaves must be at MN. to avoid 
opment of our present semi-automatic inter leafer and fracturing or curling when sliced and packaged When 
permitted precise integration of the slicing and pack first removed from the freezer, loaves are tar too hard 
Illy? fo! hi iy So they iT placed ili temp rin It il 
I'he new inter-leafer consists of five trays that rotate where temperature is raised first to 261, and then up 
poke-like) horizontally. Mach tray is first indexed undet to 29] 
the inter-leafer to receive a sheet of wax paper, which 
is cut from roll stock. Next the tray rotates to a po Freezer Is Unique 
tion under the slicer, where six slices of meat ar 
tacked on it. ‘Then slicing is interrupted until th Prior to the freezing, chopped meat at 401°. is com 
following tray is positioned pacted in a mold, a Neoprene-gasketed stainle hid 
Since there are two steaks per package, this sequenc firmly fixed over its top b pring-loaded clip ind 
is repeated. ‘The operator then removes the two inter the mold immersed in the freezer—all in m 
leafed steaks and places them in a cardboard folde: When charging the unit, molds are easily moved f 
hese bleached ulphite board folders are scored for vard on a roller-conveyor floor to mah room f 
easy folding, and are printed in three color incoming product 
here are five units on the line, each producing 34 I'he freezer has a capacity of banks Of me 
teaks per min., or 17 package [he total production ich bank having 5 cylinders, and each cylinder hold 
of 85 packags per min. 1 placed on the wrapper 13 lb. of meat. Iintire umt 3 ) ft. long and 8 ft 
extended roller-chain feed, which forms the take-away‘ vide, and employ in. Of glass-type insulation. A 





FLASHBACK: Molding, Freezing, Releasing 


rod 
a \ i if 


Pet) 












INITIALLY, coarsely chunked meat THEN, molds are lowered by air-pow FROZEN LOAVES, first loosened by 
i mpacted by stuffer into cylindrical ered hoist into immersion freezer, Lat imm-watel f f 
loaves in, dia. x 24 in.) in banks of ter has roller-conveyor floor for ea mold (a It lon 

> mold handling of mol 1 tank ) i 
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Pressure Kettle ‘ 
Two-thirds Jacketed , 


40 to 200 00. air — 


Style CW 
Kettle 
Two-thirds Jacketed 
80 to 300 gal. 


* 38 


Style A Kettle 
Two-thirds Jacketed 
5 to 500 gal. 


Style B Kettle 
Full Jacketed 
10 te 300 gal. 


Vacuum Pan 
50 to 500 gal. 


AEOUCE NOUR 
PROCESSING COSTS 


WITH 





CORROSION-RESISTANT 


Built from time-proved 
stainless steel 


WIDE RANGE OF SIZES 


To fit your exact require- 
ments 


INDIVIDUALLY DESIGNED 


To meet your specific 
processing operation 


PRECISION-BUILT 
To give you long years of 


peak performance 


LOW MAINTENANCE 


Easy to clean and keep 


clean 


Our technical bulletins describe 
this equipment in detail 
Write for 
them today! 


_ 
~ 


Style A3T 
Center-line 
Scraper 
Agitator Kettle 
25 to 300 gal. 


4 
“Style C Kettle 
Two-thirds Jacketed 
5 to 100 gal. 


Ccw3T 
Center-Line Scraper 
Agitator Kettle 
80 to 300 gal. 


\sy 
an 


Quick Cooling Pan bn a = 
ci —_——— 100 to 5,000 gol 


50 to 200 gal 


yank 


Storage 


“&— For more data, circle this page number on card at back 





60' lution of propylene glycol is 
used as brine. 

A two-stage ammonia refrigeration 
ystem (140 ton) serves the temper- 
ing and freezing rooms, also refriger- 
ite the immersion-freezer brine. 
Only 40 tons of refrigeration are used 
for the brine, and this is dropped 
to 20 tons at night to maintain brine 
temperature of 251°. Except for 
veckends, the freezer is continuously 
operated to provide a uniform sup 
ply of frozen loave 
Rapid Heat Transfer 


Baffles in each channel direct a 20 
fpm., linear flow of brine through the 
mold interstice [his provides a 
highly efficient heat exchange with 
this secondary refrigerant 

Although molds are drained upon 
removal, carry-off depletes the solu 
tion. ‘Thus it is replenished, about 
every 45 days, by addition of 52 gal 
of propylene glycol. After each use, 
molds are scrubbed with a rotary 
brush and detergent solution. 

When the produc t is hard-frozen, 
molds are passed through warm-water 
prays to defrost only the surfaces of 
the loaves. Latter are removed from 
molds by applying compressed air to 

ilve in the bottom of each cylin 
der. Valves are securely covered by 
Neoprene ga kets when they are 
unimersed 

Loaf product is then moved into 
the tempering room, where it is held 
until ready for slicing End 





[ACE STICK CANDES] 
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sey users y 
Foes EAéihdenine 


“Helen, | believe the boss wants you.’ 
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FOOD 


FLEXIDYNE 


For Soft Starts and Smooth Handling 
of Food Conveyor Lines! 


A 
a 


How it works — 7 
HOUS G 

The “fluid” in Flexidyne is heat treated steel shot 
A measured amount, called the flow charge, is 
contained in the housing, which is keyed to the 
motor shaft. When the motor is started, centrifugal 
force throws the flow charge to the perimeter of 
the housing, wedging it between the housing and 
the rotor which transmits power to the load 

After a momentary slip between housing and 
rotor the two become locked together and achieve 
full load speed, operating without slip and at 
100% efficiency during the running cycle 
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ore data 


circle this page number on 


Reports on many successful installations in the 


food field bring praise for the superior perform 
ance of Flexidyne, the Dry Fluid Drive 
is a new and better answer to your drive prob 
lems. Flexidyne starts heavy loads smoothly, 
protects machines from shock and motors from 
overload. It saves power. It gives 100% effi 
ciency during the running cycle 
Flexidyne is so simple, operates so depend 
ably, offers so many advantages that you should 
Call your 
Transmissioneer — or write for Bulletin A-640 
DODGE MANUFACTURING CORPORATION 
2800 Union Street, Mishawaka, Indiana 


DODGE 


bof Mishawaka, Ind. 


““ CALL THE TRANSMISSIONEER, your | 
sed by Dodge 


have complete information now 


tor. Factory tra 


card at back —e 


Here 





there is 
only half 


Copeland refrigeration does the rest... 


keeps food fresh! 


to refrigerated 
ind house to-house 


Ire he and profit 


2 = cdhw an an a an om on oS Gaeinian 


7 protect pay- 


en Copeland unit 


ects valuable 
Ope land tru k 


ee ee ie ndues ”) ’ 0 ntl o1 i e \ \ it lowest cost 


AVAILABILITY 


WRITE FOR SPECIFICATIONS 
AND PERFORMANCE DATA 


apa 


REFRIGERATION /CORPORATION, Sidney, Ohio 
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STAINLESS STEEL HOOPS are 
Here 


urd prior 


big aid to control of quality 


they are being filled with 


to the first pressing 





Making Top Quality 


RAW-MILK CHEDDAR 


Checks that begin at the farm, and extend all 


the way to the consumer, guard against entry 


of trouble makers, assure full flavored cheese 


ARTHUR V. GEMMILL 


Senior Associate Editor, ‘Food Engineering’ 


CAREFUL CONTROL of quality 
from the time milk i 
the farm until the cheese, 
it is made, reaches the 
sumer 
> That’s the story behind the highly 
acceptable New York cheddar cheese 
made by Daitch Crystal Dairies, Inc., 
and sold through its affiliate Daitch- 
Shopwell Supermarkets. 

Product is made from unpasteur 
ized, New York Cit: approved milk 
at the company’s Fort Plain, N. Y., 
plant. Here, the most modem equip 
ment 


produced on 
into which 
ultimate con 


and sanitation practices are 
employed 

But this alone cannot insure day 
by-day high quality Unless the 
rigid sanitary practices ar 
out on the farm 
that 


plant 


most 
carried 
problem will arise 


cannot be ome in the 
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During the last few year 
uce of antibioti in the 
ply have 
lor « 
will prevent milk from 

When raw 


hazards ar¢ 


( milk up 
emaker 
ubstan ( 


etting 


plagued ill chee 
ven traces of the 


milk 
introduced 


ult from presence of microorganism 
that are easily killed b pasteuriza 


Most bother 


ing bacteria that prod 


Oise il ras-form 
off-flavor 
a 


tion 


ind an objectionable open be 
the chees« 

Ilowever, raw milk 
cheese with flavor characteristics that 
cannot readily be duplicated with 
pasteurized milk. And Daitch does 
it consistently by going right to the 
farm with its field men. 

[hese 


receiving “deck 


produces a 


farm inspection 
ment 
made on each can of 
plant receiv) 


ba terial 


for det 
biotu 


Pigbitill 
in mall 
veloped it 
making 
to each 
milk I re how 
\ mall imple 
the filled tank and 
jar. Sample is thes 
temperature 
with che 
imount of 
curd has set 
ind heated 


would be 


( 


r tank f 


In-Plant Procedures 


r the 





/ 


/ 


SAannans AND CAN MAKERS 
THE WORLD OVER 


5 ’ ARE SWINGING TO 


* ANGELUS 


CAN CLOSING MACHINES 


Through simplified design, case of operation, ruggedness, and 
a wide range of accessories designed for quick low cost change 
over, Angelus Can Closing Machines give you these 

essentials for more efficient operation — LOWER FIRST COST 
LOWER MAINTENANCE —HIGHER PRODUCTION, The complete 
line of Angelus seamers with their wide range of accessories 
meet every round can closing requirement lor any type 

of product, liquid or solid, from 30 up to 500 cans per minute 
Angelus, with over 45 years of specialized experience, is 

the nation’s only manufacturer exclusively producing 


automatic round can closing machines 





for complete 
details. Specify products 
can dimensions and your 


Capacity requirements 








BNGELUS 


Sanitary Can Machine Company 


“&— For more data, circle this page number on card at back 











have been established to assure ulti 
mate quality of the chees¢ 

An outstanding development along 
this line was the shift, within the 
last two years, from the usual round 
paraffined cheddars to 40-Ib. rind 
less block 

When first considered, company 
executives were concerned as to 
whether raw milk cheddar would 
ripen satisfactorily, and without mold 
formation, when cured in a_ plastic 
Wrappe I 

Accordingly, experiments WCIe 
onducted in which some rindless 
heeses were held 1 long as 21 
months at 36F. Results indicated 
that, with proper sanitary handling 
ind control, the rindles product will 
cure fully as well as the old style 
cheese, and that mold rarely de 
velop An added advantage was the 
elimination of weight loss that 
normally occurred during aging 

When mold was encountered, it 
vas traced to a pin hole in the 

rapper. Also, the mold did not seem 
to penetrate the cheese and could 
casily be removed from the surface 
vith a spatula 

In preparation of the rindles: 
heese pecial rectangular stainless 
tec] hoops are employed (see lead 
photo). These are lined with muslin, 
filled with curd, and pressed for 
ibout one hour. Then the “loaves” 
ire removed, “‘dressed”’ to eliminate 
il] wrinkles from the muslin, and re 
placed in the hoops. Hoops are re 
turned to the press, where maximum 
pressure is continuously applied for 
12 hr. 

Following thi pressing loaves are 
removed from the hoop, stripped of 
the muslin cloths, and carefully 
wrapped in sheets of aluminum 
laminated Parakote Marathon 
Corp They are then packed in 
wood pressure boxes and placed in 
the 36. curing room for a_ few 
weeks. Boxes are then transferred to 
commercial torage where _ the 
cheeses are aged at 34-36. Some are 
removed after 90 days and sold 
“mild” cheddar. The remainder are 
held for at least one year to develop 
their full flavor. 

About two weeks after they ar 
placed in the plant curing room, 
the cheeses are graded for quality 
And. if no defects are found, the 
ire not checked again until they ar 
removed from the commercial stor 
we 

From here the loaves go directly to 
various supermarkets where, for 1 
tailing, they are cut into wedg 
weighed, wi ipp« d in transparent film 
ind the film heat-sealed [end 
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New from Standard Oil 


RYKON 


REASE 





Standard scores major breakthrough in 






grease technology to bring you better 






lubrication... help you make important 





savings in grease use, application and 






inventorying. 







Scientists at Standard Oil have deve loped a new non-soap, or- 


ganic, grease thickening agent. This, plus other improvements in 







grease formulation, is now available in a new line of Standard 






greases named RYKON 












Mechanical stability Rykon Greases show little change in 


consistency even under severe working 








Oxidation stability— Exclusive thickener in RyKon Greases 
inhibits oxygen absorption. This prevents costly corrosive action 






on bearings. 














Water resistance Extremely resistant to water washout 








High ten.perature stability—RyKon Greases have an ASTM 
dropping point of 480° F. They have exceptional heat stability 








Resistance to change—Rykon Greases remain soft and 
grease-like at sustained high temperatures, continue to give 






thorough lubrication 












Low temperature stability— Ryxon Greases work readily at 






low temperatures, lubricate from a cold start. 





Oil separation Ryvkon Greases exhibit strong resistance to 
bleeding. 











Rust preventive properties—Rykon Greases demonstrate 


superior natural qualities in prevention of rust. 













To meet specific prease lubrication problem vreases in four 


— Regular and three Heavy Duty grade are available. With a 
single Rykon multi-purpose grease doing all jobs in the plant 
| there’s no wrong grease to use. Money invested in grease inven- 
4 tories is cut, storage and application facilities are reduced. Main- 
tenance training is simplified 
.. , STANDARD OIL 

Get the facts about RyKon Greases from the industrial lubrica- 

COMPANY [i 


tion mary t at the Standard Oil office nearest you in any of the 
(Indiana) 15 Midwest and Rocky Mountain states. Or write Standard Oil 
icine ia South Michigan Avenue Chicago 80 Ilinois 







ay 







TOTALLY-PROTECTED 


When we speak of Totally-Protected, we mean 
superior frame design with rigidity for heavy load 
conditions. We mean Metermatic bearing lubrica- 
tion, acid and oil-proof insulation system, and motor 
leads, labeled and sealed in neoprene. 


Totally-Protected means all this and more, but 
most of all it means a new concept of motor design 
and construction. 

This Totally - Protected 
concept brings you a new 
motor efficiency. These 
motors have a built-in 
extra life—an extra life 
found only in Reliance 
Totally -Protected A-c. 
Motors. You profit from 
less maintenance and 
more production in your 
plant. 





For more information 
on this Totally- 
Protected concept, 
write to Dept. 367A 
for Bulletin B-2401. 

B18 


RELIANCE R_ ELECTRIC 


AND ENGINEERING COMPANY 


CLEVELAND 17, OHIO + CANADIAN DIVISION: WELLAND, ONT 
Sales Offices and Distributors in Principal Cities 
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Confusion on Additives Hazard 


Calls for Basic Appraisal 


By cutting through the smoke of controversy to essential fundamentals, 


a safe and sane amendment to food law could be enacted quickly 


RUSSELL S. McBRIDE 


Editorial Consultant, “Food Engineering,” 


Washington, D. C 


PHERE IS almost unbelievable con 
fusion and controversy in respect to 
chemical-additive 
Government 
if the food 
plastic, ind container 
all involved. And the variation in 
opinion among industry groups them 
is as great as the differences 
between industry and government 
Both the public and the industry 
uffer from this « 
is important to clearly determin 
what the 
inst occasional hazards from 


iT ¢ le 


legislation 
officials and spokes 
1, cosmetic, 


men chemical! 


industries art 


may onfusion. It 


needs for prote 


consume! 
tion ag 
either ignorant o1 
It 3 

ensure 
ults of 


stymied bi 


enterprise 
ilmost equally important to 
that new and worthwhile r 
food research will not be 


needle I (riction 


Points of Agreement 


might be 
obi LOUSIN 
tricted 


much 


Improp 
dangerou 
hould be iminated or re 
within ite 
agreed to by 

Industry w TCC that it 
needed to en 


must mak 





Author Speaks from Experience 
Russell S. McBride has been an edi 
mnsultant of boc I 


founding of the 


' 
torial cc ICNGINEERIN( 


ince the 
He also 


magazine 
iting chemical en 
ood and 
iwton So 
idditives 
irs of 
e problem 
le are not 
i] Palla Cd 


the article 
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sure that 
illy safe for the public 

Most peopl feel that 
Drug Administration is the 
that must ultimately set up whatever 
controls ire needed H WA and ul 
der what rul re the disputed 
ie confusion? 


“MN pro cment 


| ood W 
ivenecy 


points involved in tl 


Causes of Controversy 


con 
l'irst 
safety 
which obviou ly j vholh Im po ible 
Almost equally feared is the po 
bility that 
domination may become one cons 


two causes for th 
vhich exists 


ib yhiite 


There ar 
troversy or feal 
there is demand for 


needle “bureaucratic 


quence of new legislation 
Gradually developing is a 

tion that judg 

nih idditive 


realiza 
ifety of 
mist 


] ] 
n the knowledge of many per 


ba ed 
on And these persons mu 
the training that 


them 


t have 


ind exp ICTIC¢ 


understanding of all 


» severe as to 
l'o do that 
much reseat 
of many ad 
can reasonably d 
Public safet 
both can 
of dangerot 


ally unkn 


uimicl 


ind wo! 

vhat “might be 
proven 

It l not ea 

that are 


ippl I il 


{ ) a | 
limit needed 
ound 
the unfettered 
cil ed ind 


1 
t} 
I 


LHOrOU h ' 


il ad 


h Coun 


What Can Congress Do? 


But d 


vill do more harm than good 
not be taking final 
matters in its first 
However, it in well take 
trides forward along the fol 
lowing simple line 

1. Industry can well be told by 
law that it must report to FDA in 
advance its plans for sale of foods 


lation 
Congress will 
iction in these 
ettort 


long 
; 


containing new chemical additives 
PDA can promptly serve the public 
only when adequately informed. 

2. In support of each such pro 
posal, industry can properly be asked 
to furnish the supporting evidence 
which in its judgment shows that the 
new material is safe under the pro 
posed conditions of use 

3. The safety yardstick to measure 
hazard to the public should be clearly 
stated in the law. Congress should 
make it perfectly clear that the un 
fettered judgment of competent spe 
cialists, and all available facts, must 
be the basis for determining hazard 
to public health. Mere 


tive judgment is not adequate 


administra 


Changes NOT Needed 


love od | ow stand 
Comimissiol hh evi 
dence of safet further 
nformation believed nec im 
An idl rs¢ 
il matter, effectively elim 
ils if there be any 
Several 
disciplina procedure i 
ready are available 
Without any n 


Oner Can 


finding him would 
is a pract 
inate ie materi 
real threat to publi health 


Tat quate 
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hip 1) 
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complete 
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th the be 
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fresh, 


iv 
, 
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i/ 


Products Company 
LO-T( 


Camel 


t 


),a 


hey do, howe, 


uch ingredients as 


Ihe 
the 


+i) 


( 


DaKeT 


vet 


packaging TO-TO 


veet, and po 


right container, 


h Mena 


; 
mply 
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othat 


Livel 


1A 


e data 


protection for their product, reyardle ol 
hipping container for the Job 


ugar, 


add 
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uncontaminated 


ie, Chie 
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it would be d 


LAND STEEL CONTA 
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P; 
a 


veet dough Da 


er, proy ide 


| 
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flour, 


product 
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circle this page number on card at back 


“Another product safely shipped in Inland ‘protection-eered’* containers” 


Inland solved the problem with a special sanitary pail 


aic, lining which ships TO-TO as flavor-true and wholesome 


e for as the moment it was made 

Lithographing the outside of these hipping con- 
how tainers in an attractive design and brilliant colors, also 
olved the problem of brand-name identification, adding 


distinction and new sale appeal to the product. 
pecial protection 


If you have a product that require 
hipment, Inland lined containers may be the an- 
Learn too, how Inland’s complete 
rvice can help sell your product. 


ning, 
Yeast during 
wer to your problem 
leliv lithography and design se 

Write Bob Boecher, Dept. 337G 


NLAN 


“It's Better to 
Ship in Steel” 


with the right lining for your product 
INER COMPANY Division of Inland 


ne Plant Chicago -« Jersey 


teel shipping « 
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An ADVERTISEMENT by and about 


CAN IRISH MOSS BE O} 


SEAPLANT 


CORPORATION 


You now can equip yourself with a rewarding source of information about 


Irish Moss Extractives 


of Seakem Extracts that has just come off the presses. 


Simply write for a copy of the special Technical Issue 


The entire 8 pages of this special issue of our house organ (published under 


the same masthead as above) is 


devoted 


to the latest available 


technical 


information about Irish Moss (carrageen) and its extractives (carrageenan ) 


what they are and how they may be of help. 


The article “How to Use SeaKem 
Stabilizers” amounts to use, 
how to put into solution, and the formu 
lation of end products — whether dry 


mixes, liquid, gelled or semi-solid mixes. 


discusses 


Under the heading “Present and In- 
dicated Uses,” detailed information is 
given about these interesting hydro- 
colloids: uses in gelation, viscous be- 
havior, stabilization of foams, and con 
trol of crystal growth, 

A full-page table on page 6 of the 
issue lists the characteristics of 27 Sea- 
Kem Stabilizers: water viscosity, water 
gel strength, milk suspending strength, 
milk gelling strength, and emulsion 
stabilizing ability--as well as typical 
uses for each type 

Carrageenan is unique in its ability 
to alter the degree of agglomeration of 
the casein particles in milk at low con 
centration. The article “Usefulness in 
Milk Systems” tells about the three 
types of SeaKem Stabilizers most useful 
in milk under varying conditions, in 
cluding information on mixing proce 
dures. 

The plants in which carrageenan 
occurs as the principal intercellular 
substance are among the most simple in 
the evolutionary ante 
cedents of higher plants and animals 
“Physiological briefly dis 
taste affectation 
and other unusual attributes of carra 
geenan. “Modification of Carrageenan 
Structure” points out that, like all poly 
saccharides, carrageenan can be altered 
by hydrolytic, 
actions 


scale—are the 


‘ *” 
Reactions 


cusses the sensation 


oxidation or reduction re 


“Complexes with other Polymers” 
lists a number of complexes and poly 
mers with which noticeable changes 


have been observed, and the nature of 


& 


ot New 


Bediocr 


Usefulness in 


Milk Systems 


Turn the page for an ea 


cerpt from the special Techni 
cal Issue 


which tells the 


of SeakKem Extracts 
story about the 


Moss k 1 


Systems 


Usefulness of Trish 
Vill 


fractives in 








The Linnaeus Plant Classification 





Cryplogamia 
(s/mple plants 


| & 





Filices Musci Fungi 
( ferns) (mosses) (molds) 





Phanerogamia 
(seect hearing) 











Cyanophyla Chlorophyta Phaeaphyta 


blue- gre i 


pale green ) 
P aril"s 


( plants 


What Are "Colloids Out of the Sea?” 


When we mention hydrocol- 
loids we mean such substances 
as starch, gelatin and Irish 
Moss Extractives. Of these, 
we make only Irish Moss Ex- 
tractives, refined and stand- 
ardized, We make 26 versions 
of this one product, each 
standardized for particular 
end uses. To see how Our Prod- 
uct fits into the plant kingdom 
scheme of things, see cut. 


bro 
( adits ) 


Kelps 





Algins 


(colloid) (colloid) 


Gelidium 


Rhodophyla 
(re dd plan/s) 


| 





Chondrus Crispus 


(/rish Moss) 


C arrageenm 
(colloid) 





Agar 


owes. 
CAM! OUR’ 
27> Ue roy) 
~ SeaKem Products 
(26 Types) 











PAGE 2 


CUT AND FILE t 


cakeon EXTRACTS An ADVERTISEMENT by and about SEAPLANT CORPORATION 


CONTINUED 


ese change Aleo included are j I i isein torms a continuous 
ions of the plant and chemical tructure, which can supplement the 
lussification and molecular structure « icture produced by the carra 
eaKem Stabilizer i ell a i ‘ eenan mn the serun lor example (),2° 
iry ol me iplant term ‘ SeaKen [ 1O wall prod ee 
You will find much infos tio 
jue in this issue of our house or in 
itthough the best way to secure help ir 
individual stabilizing problen Low Calorie and Pure 
may be to write directly to Seaplant 
Corporation bor cial application Many people k us about the value 
information or the special Technical ind wholesomene of Our Product tor 
Issue of SeaKem Extracts. use the cou human consumption. Like any other 
. product of the sea, it’s as good 


pon below 
(,od and Nature have made it 
With regard to food value, in the 


Usefulness in imount u ed lor tabilizing purposes 
Milk Systems Irish Mo Iixtractives add little or no 
2 “ > 


iloric value This is why manutac 

(‘arraveenan is unique in it ibilit turers of low calorie foods have found 
the degree of as rlomeration of tabilizers exceptionally use 

the casein particles in milk at low con matter of wholesomeness, Lrish 

entration (>) other h drocolloid only , | xtractive are written into the 


(quines eed mucilage appear to hh indard ol Identit 101 uch food al 
} 


this ability. The di persion of the ci ce cheese and french dressin 
is controlled, among other factor 
the proteiu in the milk erum 
irageenan is not found a New! New! New! 
the casein ) ent theory } 
reenenen avert s eee We have just developed a new sta 


bilizer. A unique advantage of this new 
product is it ibility to work well in 


ciation with the WW 
cold mixe is well as in the presence 


pe 2 (Hot Proce Charhlats heat a needed characteristi lor uch 
Stabilizer is the tandard for 
| 


( use in making either cold or hot drinks 
enh 


products a flavored ii xe lor home 


which is to be ) leurized 


i working on an application 
id carragees ! iount | 

, hili o f 
iseim modification 1 i function of — tabilizes on me ai 


; " Dp ure to drop us line 


concentration in solution Lhe ‘ 


i 
i however, only a tri nn 
nary step, since the chan lomer 
ition and the ability to u pend COCOd 
doe not occ until the milk has beet 
cooled, to SO°R. or lower 

Seakem Py pe i (Cold Proce Choco 
late Milk Stabilizer ! the tandard 


use directly with cold milk 


SEAPLANT CORPORATION 


63 David Street, New Bedford, Mass 


since the usein agevregate are 
fairly large ven on slight modifi 
ition, they e: altered by very vig 
orous mechani ivitation High peed 
igitators and pumps, turbulent flow in 
pipe and harp bend it’ hi flow 
rate cun produce a significant change 
ind destroy the cocoa suspendin prop 
ertie ol the ystem Major change rm 

duced by uch high shear rate de 
wes as homogenizers and colloid mill 

The iltered casein a regate have 
many valuable properties dependin 
upon the degree of modification With 
light change (approximate concentra 


tion of Type 0.085 ind ‘Type 


OOo l pending cocoa in choco 
milk) the rheologic il character 

are altered to produce table emul 
ion ind uspension and change 
mouth feel. With greater modification 
the separation of curd and whey is facil 


itated until a concentration is reached 


that SeaKem “C olloids Out 
of the Sea” are uniquely different 
hoth in their reactivity with pro- 
teins and their ability to work 
well “in combination” with other 
colloidal materials 

that because of theur reactivity 
with milk in any form, soya and 
egg proteins, very small amounts 
of a SeaKem Stabilizer often will 
react with and thus bring wto 
more effective play, naturally- 
present ingredients, making pos 
sible formulation accomplish 
ments and production economies 
users call “incredible. 

that SeaKem Stabilizers can 
he used as “tool” ingredients “in 
combination’ with other colloidal 
material (starches, locust bean 
gum, carboxymethylcellulose, etc. 
to build behavior and advantages 
which cannot be obtained from 
any one of these ingredients 


} 
aione 
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FE What It Is—In Foon En It works for all—from pre no exception. It won't do 4 
GINEERING you have the to department Upervisor much good a 1 paperwel 

finest publication in its field—the What It Covers—Progress in Nor is it intended a 

one that has never lost a reader- all phases of manufacturing i tion on your de 

preference survey. It long has covered in I'E., Pages are devoted might impre 

been influential in advancing to Management Processing, it there 

men and companies in the in Packaging, Plant Engineering No, you have to read it regu 

dustry. And it contributes to Sanitation, Quality Control, In- larly. In so doing you discover 

progress of the field as a whole. gredients, Instruments, Mate ideas and information that 
Who It’s For—FE is edited rials Handling, ‘Transportation, help you do a better job 

for men who direct a food man Maintenance, and Personnel Phat you may get the 

ufacturing business, or are in What to Do With It—You — out of F'E—in the least time 

charge of an operation or fun get no value from any tool un give you 14 tips on how to use 

tion in this field—men like you less you use it properly. FE is this valuable tool.—Uhe Editor 


How to Use FOOD 
ENGINEERING 


I4 Tips 
TIP 3—Thumb Through the Issue 
Before ou put Kk down, tu 


from cover to cover and see 
the main idea at a glance 
the story in a nutshell in the 
ral in second 
TIP 1—Start Reading Now \s you tum 
: pot vith little lip otebook pape vrite 
l'o delay is to let opportunity pa loop ENGINEER page numbers on the cover o1 res " 
in quickly come back to 
If you don’t thumb thro 


. i hanne the Ignincance 
off for you. If you don’t read it promptly, one of your tration. vou al tain to 


more eager associates may beat you to it. Or wor 


ici 
ING is timely. Its articles and short department item 
are news about progress ‘The quicker you pick up th 
new ideas and information, the quicker, they will pa 


Pil i chan 
I ] i l 
( ym peti iT will yg hie jump On yOu! COMlpanl 


It can cost you personal prestige—and cost your com 
pany money—if you don't take advantage of your current 
issue of FE now 


TIP 4—Take a Broad View 
You 
TIP 2—Take a Quick Look Inside pillow ja 


See what’s in the package as soon as you receive | from 


Turn to the contents page just inside the cover. Read That is why FJ 
the feature titles and the elaboration under each ideas, better metho 
| ty 


Don’t overlook the departments listed on the entire od indu 
ond contents page ‘These are just as valuable as tl rom it you tap progr 


feature nen ro Ing, packagi 
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TIP 5—Extend Your Range 


TIP 11—Or Keep Your Issues 


Many prefer to keep I'l. intact and build a valuable 
( il) mnual 


T¢ 


TIP 6—Latch Onto Ideas ce Hbrary with | | oboe 
midex ] rial iten } 1 oi ecemDce!r 


uc Can 
cngineer Or 
olve, they 
before 


TIP 12—Write to Editors 
; | ticipat 
blems. ‘They 
»th insWwe! 
that vould 
ind 
IIe article: 
th beditor 


TIP 14—Don’t Skip the Ads 
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COOKING CRANBERRIES are mixed by 2 HP LIGHT 
NIN Portable Mixers to prevent burning, insure uni 
form cooking. 


How to increase the productivity of your 
smaller MIXING operations 


Whenever you work with huge batch- All you do is clamp the right LiGut any kind of open or closed vessel 
es Or Continuous processes, you study NIN Portable Mixers in place and turn When our engineers recommend a 
mixing scientifically. It pays. them on LIGHTNIN for your product, you are 
Many times you can profit as muc¢ h They're easy tokeepclean—stainless guaranteed exactly the mixing action 
—perhaps even more—by applying steel shaft and propellers are the only you want—or your money hack 
sound mixing procedures to your parts that touch what you're mixing Let us help you streamline your 
smaller mixing Operations. And they just keep on running fluid mixing in any size operation 
Easy to use hundreds have been in service 20 years batch or continuous. For a guaranteed 
Youcan streamline any fluid mixing job or more, recommendation, get in touch with 
with LIGHTNIN Mixers. You can gain Mix any fluid in any vessel your LIGHTNIN representative (listed 
higher product quality and greater You can mix anything—as long as in Thomas’ Reyister). Or write us 
productivity it’s luid—with a LIGHTNIN Mixer—in direct 


“Leohtorm Mixers ee ea eens 


LIGHTNIN ¢ : 5,04 pat of caramel 
MIXCO fluid mixing specialists Right pow 
hundreds « 


WHAT SIZE AND TYPE of mixer do you need? Check here for latest bulletins giving 
full description, packed with helpful facts on mixing: 


[ ] Turbine, paddle, propeller [ } Side entering: | to 25 
types; top or bottom enter (B-104) 
ing: 1 to 500 HP (B-102) } Laboratory and small-batch 
Propeller types; top enter production types (B-11 2) 
ing 4 to 3 HP (B-103) [ Condensed catalog showing 


}] Portable: Ye to 3 HP (B-108) all types (B-109) 


Check, clip, and mail with your name, title, company address to 


MIXING EQUIPMENT Co., Inc., 143-f Mt. Read Bivd., Rochester 11, N.Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 10, Ont 
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Streamlined Processing of Nut Meats 


Automatic handling plus unique graders cut cost of packaging walnuts 
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PERFECT COMBINATION OF 
MEN AND MACHINES 


Providing plant air for varied uses imposes heavy 


responsibility on both the compressor and its 


operator to keep production moving. 


The simplicity of the Fuller Rotary Compressor 


principle reduces maintenance to an absolute 


minimum; by the same token, operator’s universal 


pride in Fuller Rotary performance contributes to 


SUBSIDIARY OF GENERAL 





Birmingham ~« Chicago - 
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Blade inspection 


longer life of the compressor. Few moving parts 
and smooth operation limit the operator’s work 


to periodic inspection. 


This perfect combination of men and machines is 
worth investigating, with an eye to economies you, 
too, can enjoy. Write to Fuller Company, com- 


pressor sales department for detailed information. 


FULLER COMPANY 
114 Bridge St., Catasauqua, Pa. 


AMERICAN TRANSPORTATION CORPORATION ec 
7-316 


San Francisco « Seattle A686 


PIONEERS OF HIGH-EFFICIENCY VANE TYPE ROTARY COMPRESSORS SINCE 1930 
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Cross section, Crane No. 9810 Inverted 
Open Float Steam ‘Trap. Note extreme sim 
plicity and compactness of construction 


to keep your steam lines 


HOT, DRY and EFFICIENT 


With an apparatus heated or operated by — discharge capacities in relation to their size 
steam, you'll save fuel and insure operating permitting more compact installations, 
efficiency by installing Crane Inverted Open They are available in working pressures from 
Float Steam Traps—designed to drain con 1 to 300 pounds saturated steam, sizes !% to 
densate accumulation automatically and in 1 inch. 
stantly. For literature giving ordering and instal- 
The exceptionally rugged, simple construc lation instructions, see your Crane Repre- 
tion of Crane Steam Traps provides high sentative or write to address below. 


CRANE VALVES & FITTINGS 


PIPE . KITCHENS »* PLUMBING . HEATING 
Since 1855 —Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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Now Model B Transwrap Has 


SEVEN NEW 
DESIGN FEATURES 


Peanut bags, wit 
are produced on a 


odel B at 100-a-minute speeds 


net weight scale feeding 


Here's more news about Transwrap, the completely auto- 
matic packaging machine. Now you get 7 new design 


f¢ ul inthe Model B as the result of Package’s contin- 


nvineering research and development program 


« Conjugate Cam Drive assures positive u ¢ Dielectric Sealing with improved construc- 
{ lrawt troke with a mechanism tion for sealing head 
vet out of adjustment « Feed and Scale Pans —new design for more 
efthicient feeding 
, ; « Magnetic Scale Switches replace open 
interrupted cut make part il hole without re 


ry rt 


points, Feature positive snap action contacts and 
moving the tab I ! 


« Die Punch for Half Punch-Out provides a 


contamimnation-prool construction 
e Cam Switch Box ¢ Improved Augers—use various pitches to 


re { 
mecorporat all vitcln I ) ys nt product conditions 


Model B Transwrap will p filled bags in sizes fre = to 5” 


VY 4" wide and 2%" to 13" 
lor hand mi-liquids, granules and fine powders. You can 
find out abou 


features by contacting our nearest office today. 


LONGMEADOW, MASSACHUSETTS AC Git F 


2 ATLANTA MACHINERY COMPANY 


mber on card at back 
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No Margin for Air- 
No Margin for Error 


ANOTHER DRIVE REQUIREMENT MEETS ITS MASTER 





we 


- 


Yes, it’s a fact—unless you remove the air from the 


clay, you get a no-good tile. And whether air is your 


problem, or not—error is always a problem. And it’s 
never a mistake to come to Master for the right power 
drive. In every kind of industry, Master customized 
package drives give you the utmost in flexibility, 
compactness and performance 


Here, the primary requirement is and the 
husky, big 200 H.P. Master fills the bill year in and 
year out. Your requirements might be better met by 


powe! 


integrating Master components into a single, efficient, 
compact unit for the right horsepower, right shaft 
speed and right mounting features. What are they? 











CONTOUR-— 
TREN 


welded stainless pipe 
that’s smoother, stronger 


New Contour-Trentweld outperforms any other 
pipe, welded or not. Heres why: Contou 
Welding is an entirely unique method of pro 
ducing pipe and tubing. It puts gravity to 
work to pull down the molten weld metal 
until it exactly conforms to the contour of the 
pipe. Result: A smooth pipe or tube free of 
undereut or bead 

What's more, the Contour-Weld process 
starts with uniformly rolled) stainless strip 
which insures constant wall thickness through 
out the pipe 

But the only way you can fully appreciate the 
advantages of new Contour-Trentweld is to try it 
We think you'll agree, it can't be beat by any 
other pipe welded or not. 


Why Trent’s Exclusive Contour-Welding Process Means Smoother Welds... 


Normally, in producing welded pipe, the weld is made at the top. But gravity 
plays a nasty trick. It tugs at the fluid metal in the weld zone, pulling it down 
toward the middle of the pipe. The result, particularly in the heavier gages 
is a perceptible bulge where it hurts the most — right on the I.D, surface. If 
ou try to get rid of the bulge at fair cost — the metal is undercut — and 
corrosion and erosion start there 





But Trent put a stop to that — simply by going into partnership with gravity 
With their exclusive Contour-Welding proce they weld at the bottom — and 
gravity works for them. For then, the bulge is in the opposite direction 
blending in perfectly with the contour of the pipe it elt 


QONTOUR | Stainless and High Alloy 
GOENTWELD Welded Tubing 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN (Subsidiary of Crucible Steel Company of America) 
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AMI Head Takes Exception 
To Senate Packers Bill 
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Now! For the first time 


intimately blend any liquid, regardless of viscosity, into dry 


solids-in one fast step-even up to 40% liquid volume by weight 


TYPICAL EXAMPLE. Bar breaks down agglon ABSOLUTE UNIFORMITY. Laboratory 
ls streaks where tandard blending 


prevents new test revea 
used (left), With P-K’s exclusive 


blending is assured (right) 


s you 
material at left and 
s added. Note uniform 


VERSATILE. This wire cage assembly give 
With it you can blend 


three blenders in one erates in 
liquids into solids, or obtain dry intensive mix ré 


Remove it and get gentle blending 


agglomeration as liquid i 
complete 


consistency in finished blend at right 


ing action 


These results can be proved in your own lab with a P-K 

Laboratory Model Liquid Solids Blender. 8 or 16 qt 

capacity available from stock for instant delivery Patterson Kelley 
P 


Scale-ups from lab tests are equalled or bettered in P-K 
production models with capacities from | to 50 cubic feet o 
. rocess vision 
rhis is a completely new concept in liquid-solids blending 


Chemical and 
exclusive with P-K. P-K Twin Shell Blenders* * Heat Exchangers 
Write now for Bulletins 15A on lab units, 7-15-A on pro- 

; Packaged Pilot Plants eve ) 5* 
duction units of P-K liquid-solids blenders. The Patterson- ackas ilot Plants * P-K Lever-Lock Door 
Kelley Co., Inc., 146 Hanson Street, East Stroudsburg, Pa. — «Patents pending 
mber on card at back => 
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POWDER FILLERS 


LOW and MEDIUM SPEEDS 


VACUFLOW JR. 


matic machine for filling 
on-free flowing 
vendable, 
for the 


cost and de} 


lenoid valve 
peed and density 


6) 


ed when 


DUO-VAC 


Fully automatic powder filler for bot] id an 1on-rigid containers with 
variable speed control to permit range of | to ontainers per minute 
Incoming containers are spaced and moved through machine by means of 
a rotating dial and synchronized transport mechanism, Containers remain 
on conveyor level as filling heads automatically lower to seal and fill by 
standard Vacuflow system I nethod which alternates pressure several 
times during cycle so as to pack the powder as desired and, at the same 
tir keep ( culo Cal ! Oo I peration 
Unit handles contain 
sto 8” in height. W 
may be run 
PNEUMATIC SCALE Corp., Lrp., 91 Newport Ave., Quincy 71, Mass. Also: 
WRITE FOR COMPLETE INFORMATION ew York: Chica Da San Frar Seattle; Leeds, England. 
1D n: Delan & Williar mpar td 


ri 


ranging from 114” to 6” in diameter and from 


hen no shroud s involved, much taller containers 


* p N - U M AT | c Packaging and Bottling Kquipment 
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/ TEMPERATURE 
RECORDING... 


er ; Newly designed, Model’’1000” 
Public apathy to drinking tea in restau Auto-Lite Recorder gives per 
rants, industrial plants, and other inst manent proof of temperature 
behavior. @ 6” clear reading 
automatic brewer devised by Fo chart; various standard ranges 

‘ from minus 40°F.to plus 550°F 
Machinery & Chemical ¢ orp l'ea i © 3 standard types; choice al 
Council of the U. S. A., Inc., and the ‘ 24-hr. or 7-day cycle. @ Elec 
National Restaurant Assn. With this tric or mechanical chart drive 

e@ With capillary tubing for 

remote reading Priced from 
amount of tea (4 or oz.) m an in $49.50 
fuser. A hand timer (30 sec. or 1 min Send for new catalog describ 
controls flow of hot water (200F.) that } ing many styles of Aufo-Lite Model 1000" 
sprays on leay and produces a con temperature Recorders and In - » 


dicators 
centrate lo serve, buttons are pushed 


Announces New Tea-Maker 


tutions is now under attack wit! 





device operator place a pre-mea ured 





that dispense concentrate and either geen THE ELECTRIC AUTO-LITE COMPANY 
Sah cee pall emote: Heer dead val INSTRUMENT AND GAUGE DIVISION 

) Wi ) l ( Or regular TOLEDO 1, OHIO 
drinks ; NEW YORK * CHICAGO * SARNIA, ONTARIO 





Invents Sweetpotato Treats 








Brand new party snacks—devised 


from chipped, diced, Julienne m 
come | Learn how 


stripped, and French fried 


potatoes nave been remmned up by ~, 
USDA's Eastern development lab. , ren nN CYCLONE conveyor belts 


Acclaiming these latest sweet 


Agriculture scientists are hoping fo t..,. improve production pictures 


Agriculture scientists are hoping for 
quick commercialization of the deep 
fried products to stem the declin Now you can learn ho manufacturer 
of sweet potato consumption which have profitably put USS Cyclone Proce 

( ing Belt to work on their production 
has plummeted from 19.4 Ib. pet lines. Taken right from our sales files, these 


capsule case histori ire example of 





capita in 1939 to 8.2 Ib. in ’5 


manufacturers improving qualit reducin 

breakage, speeding up production, and cut 

How 35 ting cost all with the help of Cyclone 

elt Send u the itlached coupon and 

Manufacturers we Il send you your copy of this informative 
booklet, free 


saved with Cyclone Processing Belts are engineered 


jor each specifi situation A 


POS CVCLONE | iii on esrb tact Cyclo 


i 
i 
rious sizes, types and finishes, can be fab 


PROCESSING | ricated to fit your exact need. Learn about 


them, now 


BELTS CYCLONE FENCE DEPARTMENT 


th aw 





A ‘ AN 
ppeeneb one MAIL THIS COUPON TODAY 
S Cyclone Fence, Dest, 4-67 
| Waukegan, Iilino: 


| Company 


Name 


; Address 


“ . . And just aim it at your vine- 
yard—and you got raisins!’’ 





FOOD ENGINEERING, JUNE, 1957 or more dato, circle this page number on cord at bock => 





LOW- 

COST 
a a | 
PROTECTION 


For over forty-five years 
NULOMOLINE®—the pio- 
neer invert sugar — has 
been used as a “BAL- 
ANCING” ingredient by 
Bakers, Candymakers, 
Syrup Processors, Fruit 
Preservers . in frozen 
foods, desserts, icings, 
toppings, spreads, and 
other food preparations. 


NULOMOLINE is hygro- 
scopic... attracts, retains, 
and equalizes distribution 
of moisture . . . retards 
crystallization ...increases 
osmotic pressure .. . stabi- 
lizes density of syrup por- 
tion... resists fermenta- 
tion . . . controls texture 
and consistence .. . pro- 
motes product uniformity 

. . Improves taste and 
appearance. 


Packed in large and small containers 


in tank wagons and tank cars. 


ORDER DIRECT OR THROUGH YOUR JOBBER. 


Write, phone, or call and discuss your probli ms 


in ¢ onfidenc ‘ 


with NULOMOLINE SERVICE. Our 


technical and practical staffs are at your service! 


THE NULOMOLINE DIVISION 


Perfect Safety Wins Plaques 
For Careful Food Plants 


lhirty-eight food compan have 
halked up pertect ifety records in 
1 total of one-hundred plants during 
1956—and will soon receive first 
place plaques from the National Saf 
ety Council 
Classified in eight divisions accord 
ing to the products they handle, the 
concen compete in Classes on the 
is of their working man-hours dur 
ing the Jan. to Apr. period which 
ranged from 24,000 to 500,000 hi 
Winners are: General Mills Inc 
10 plants), General Foods Corp 
> plant Ralston Purina Co. (18 
Pillsbury Miull Inc. (3), Interna 
tional Milling Co. (5), Spencet Kel 
logg & Son (2), Carnation Co. (4), 
Nestle Co., Inc., Best Foods, Inc., 
Glidden Co Quaker Oats Co., Peter 
Paul Co., Krafts Co. (8), Southern 
Dairies, [ne +), Crosse & Blackwell 
Co., National Sea Products Co., An 
derson Clayton & Co., Libby, Me 
Neill & Libby Larsen Co., H. J. 
Heinz Co., C. H. Musselman Co., 
California Packing Corp., Morton 
Salt Co., W. N. Clark Co., Pabst 
Brewing Co., Carling Brewing Co., 
National Biscuit Co. (7), Log Cabin 
Bread Co., Weber Baking Co. (2 
Conlon Baking Co Pepperidge 
l'arms, Amalgamated Sugar Co., De 
troit Creamery Co. (3), Central 
Dairy Product Sealtest-Shefheld 
l'arms (4), Hygeia Milk Prods., Sun- 
rise Dairies, Inc., and Beatrice Foods 
Co 


Compact Radiation Source 


Simplicity of the latest radiation in 
tallations 1 exemplified by this cobalt 


recently set up at Dewey & 


AMERICAN MOLASSES COMPANY 


acturers of NULOMOLINE (Standardized Invert Sugor) and Syrups 


; y Co., Cambridge, Ma Samples 

120 WALL STREET, NEW YORK 5, N. Y nserted into hollow cobalt tubs 

330 Eost N. Water St., Chicago 11, Ill, 1300 West 3rd St, Los Angeles 17, Cold vith a manually operated arm, Extra 
NULOMOLINE, LTD.. 1461 Parthenais St, Montreal, Canado . tad 


right) seals unit during 


( obalt I irrounded 
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Meat Tenderizing Dip Tank. Continuous 


The Continuous Paper Filter. Adaptable to 
food cooking processes for product im 


The Multi-Tier Cooler. Features controlled 
cooling and gentile handling with savings 


sanitary means of tenderizing strip steak 
and beef cuts. 


provement and oil savings. of costly floor area 


- 


PROCESS WITH PROFITS 
Let Greer engineering experience and equipment 
help you to realize 


e Better Production 
e Increased Flexibility 


a] 


I—~ 
~ 


e Space Savings 
e Improved Products 
e Reduced Labor Costs 


The Batterer and Breader. Flexible, sani- 
tary for meat, fish, shrimp and other sea- 
food products. 


* 
~ 


The Fry-O-Pac Line with continuous opera 
tion for Breading, Cooking, Cooling and 
Packing. (Gas or Electric Cookers) 


The Automatic Multi-Tier Freezer. Proven 
and accepted for multiple advantages. 


A GROWING INDUSTRY 
DEMANDS EQUIPMENT DESIGNED 
TO DO THE JOB BETTER. 
WRITE FOR BULLETINS 
AND DETAILED INFORMATION 


For Shrimp Packers and Fantail Breading 
Accepted and being used by the largest 
processors in the country 


J. W. GREER COMPANY 


WILMINGTON, MASSACHUSETTS 
Iil., San 





Sales Engineering Offices: Chicago, Francisco, Calif. 
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COMPACT CHEVY V8 


@Vertically compact 


cylinder block 


@Rupged yet light 


crankshaft 


ef fficient hydraulic 


valve lifter: 








Chevrolet trucks are powered by V8’s that make 
every ounce count. Because of their trimmed- 
down design, they use less power to haul their 
own weight and put more power into hustling 
your cargoes. Like all Chevrolet truck com- 
ponents, these engines are efficient performers— 
and that means top economy and dependability! 
Chevy’s the dollar saver de luxe of the American 
road, and many of the reasons why can be found 
beneath the Chevrolet truck hood. That’s where 
you'll often find a great V8 that’s at the head of its 
class for compact, efficient short-stroke design. You 
won't find features to equal all those listed here 
(at left) in any other truck V8’s today. Or, if you 
prefer a 6, Chevy’s got the most popular 6- 
cylinder powerplants in the history of hauling. 
They’re honest-to-goodness truck engines, specially 
built to stay and save on rough, tough hauling jobs. 

You'll find that a Chevrolet truck gives you so 
much to save with! Your Chevrolet dealer is wait- 
ing to fill you in on all the facts. . . . Chevrolet 
Division of General Motors, Detroit 2, Michigan. 


Biggest sellers... because they’re biggest savers! 


&— For more data, circle this 


page number on card at back 
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POWERFUL REASONS WHY A CHEVROLET 
STAYS ON THE JOB.. SAVES ON THE JOB! 


CHEVROLET TASK-FORCE 57 TRUCKS 
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Dustex can show you how to recover more product from your 
Spray drying operation... how to cut maintenance costs and time 
with the addition of a Dustex M-40-A Microclone dust collector 
The M-40-A Microclone brings you all 
the advantages of high efficiency, dry, 
mechanical collection, plus the addi- 
tional advantage of easy accessibility 
for sanitizing and cleaning. This com 
bination of efficiency and accessibility 
Dairy Saves With Bag, Carton has proven an investment in profit for , 
many manufacturers and processors of Dust and Air In 





Bag-in-carton hipp rs are pilin, up bi powdered milk, coffee, feed, sugar and 

packaging and handling savings for flour. 

Rochester Dairy Cooperati Roche A Dustex representative can give you 

i ile las ieee oaeiliees SOE a factual demonstration, under actual 
operating conditions, on the pertorm 

April 56, p. 62) have clipped 0.6c. per ance, amount of recovery and ease of 

gallon from the cost of producing liquid maintenance write for literature, ; Dust Ejected 


1 ream = mix—mainly by reducin 


Clean Air Out 


hipping veight of the packag ut 
ting truck loading time by o, and 
eliminating the necessity « ishing 
of a single 
out metal cans. Cartons are by Hoerner ! operating 
Boxes of Minneapoli poly thy] iple of the miniature cyclone 

ne ba from Winzen Re i I 2520 BUFFALO 25, N ¥ 


Minne poli 

















To the 
consumer 
“VACUUM 

Fresh foods—preserved for a_ pe PACKED” 
riod of two months by atomic radia implies fresh 
tions—were sampled recently by Con ness and de 
gressmen and reporters at a demon 
tration luncheon sponsored by the 
Army in Washington, D. C 

Purpose of the gathering was to 


Congressmen Eat Rayed Food 


pendability 
vital selling points 
for all food prod 


inform the Solons and public on thi ucts from “soup to 


progress being made in A-ra' pr ( ' nuts Beach-Russ is a 


vation, and to dramatize the need \ # : pioneer in aiding food 

for the greatly expanded research fa ; SS ha ees 4 poe : processors and food equip 
ility now under construction at 
ithrop, Calit 


ment manufacturers in de 
vising new methods of proc 
essing and packaging — of 


guaranteeing product quality — 


Most Dairy Goods Show Gain a") through the use of vacuum. Beach 
In ‘56 Consumption Figures ~ Russ Vacuum Pumps are available 
~ 


in types and sizes to meet all needs 
con umption of fluid milk / w from 1 to 1800 c.f.m., at high or low 
| 


| 
real ut hie r ( I ! 
im, butter 1c ice crcam vacua. If you need technical advice in 


ind dry whole milk rose in 1956 
planning a new installation, contact 


il ee ‘ t ! cond I d 
while CvdpoOra ed nd Nacrs¢ Beach-Russ. Write for Bulletin 89 


milk dropped declare National 
Dairy Council 

Actual output hg res ar I luid 
aT eae aa tr te BEACH - RUSS COMPANY 
$82.000,000 | ( 00, 50 CHURCH STREET NEW YORK 7,N. Y 


Pvelela tt) > tment 57 
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cam 83.450 

)} OOO UUO 4 CVvdp 

5$3.000,000 Ib 

condensed milk 
04.000,000 lb $07 YOOO.D000 and 


124,000,000 lb 


n the per capi onsumption 
fluid milk gained qt per per 
» hit 144 qt. for the \ 

intained 

gained 


eam rose U.4 


f putter dropped J | lb to 
1 





iporated and con 
() Ib. for a 15.5 
ind non-fat dry 


lb 1 0.49-lb 


ADMI Elects Officers 


American Di 

itt Chicago, fo 
conmng § e: R. M. Padrath 
ian Ol IC¢ chairman 


M. R 1¢ ecretary-trceas 


wash Patapar’ 








trength, grease-resisting Worker (A)s Percentages of 
; idie Time ot Varied Levels 
ing is a routine procedure. 


prays of sparkling, Je 


heet scientifically 


100 lulose, Patapar is completely 


Percentage of 


POX odortl« 





4 + 4 A s . — > _ 
100 200 300 400 600 600 700 800 


Many different types to fill special needs Humber of ebservations 











Produced in more than a hundred different types, Patapar Corrected Curve 


offers qualities that meet an amazing range of specifications 
i ( hed torm of on 


tly printed in article, “Fast and 
Sampling Method for ¢ hecking 
‘crroTmance I] Apr P ( 
tly shown here, Worker (A 
fluctuated during initial level 


ibsequently held steady 


colorfully printed Patapar is out 
packaging material, Butter, 
, lard, poultry, Margarine are a 


entrust flavor and quality to its 
Furnished plain or colorfully printed 


to you plain or beautifully printed by lette: 


will reproduce your present wWrappe! 


ew one for you BRIEFLY 


ad sample writ is on your com 


requirement @ PACKAGING has received a_ boost 
h a 4-year scholar hip it Michigan 


red by National 


the Packaging In 





+} 


@ DAIRY SCORE CARDS have 
ed the USDA with he 
e Assn. Cr 
i iilable 
Husbandry 
Md 


HI-WET-STRENGTM « GREASE-RESISTING a i) ae 
en. ee e BLACK 


; 


—_ PEPPER = quality ‘ be 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1685 ~~<.__/ 9ed — , 


t, announces the 
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TRI-CLOVER 


PUMPS 


meet specific 
beverage industry 
requirements 


ANY PRODUCT that will flow to them 
can be handled efficiently and economically 
with Tri-Clover Division’s non-agitating cen 





trifugal pumps and an increasing number 
of beverage plants are using these modern 


pumps to meet a varicty ol applications. 


Available in stainless steel, nickel alloy, 
bronze and cast iron, Tri-Clover pumps are 
designed for efficient liquid transmission and 
low maintenance, offering many exclusive fea 
tures, including patented screw type impellers 
with quick-acting impeller clips, lightweight 
heads with a minimum of parts, casing con 
struction permitting fast, easy assembly or dis- 
assembly—and a wide choice of seals for 
various applications. 

Tri-Clover’s exclusive developments are the 
result of many years of specialized engineering 
experience and thorough knowledge of liquid 
handling. Let our engineering staff work with 
you in solving your pumping problems. . . or 
send for the complete Tri-Clover Pump Catalog 
253 today. 


LADISH CO. 


Kenosha Wisconsin 


Shown directly above and in the top view is a specially-mounted ee te ae 

portable Tri-Clover “Pump Kine Unimount sanitary centrifugal 

See your nearest EXPORT DEPT 
TRI-CLOVER 8 So. Michigan Ave 


distributor Chicago 3, U.S.A, 


j 
transfer pump used in a large West Coast plant 
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Minro-|) 


important “ingredient” in 
quality chocolate 
product... 


Mikro-D Installation 
at A. N. Stollwerck 
grinds and collects 
sugar in efficient, 

economical, 


Straight-line operation! 


Specialists in chocolate products for more than 80 years, 

A. N. Stollwerck, Inc. serves leading candy makers, ice cream 
companies, and bakeries across the country. Quality is 

important to Stollwerck, and economy as well two factors that 
led to selection of MIKRO-D equipment for their 

sugar grinding process. 


While the arrangement of the units shown here offers a fine 

example of the flexibility of MIKRO-D equipment, production 

figures tell an even more pertinent story —utilizing only 

a 15 h.p. motor, the MIKRO.D installation continuously produces 

2000 Ibs. of freshly-ground sugar per hour, with a fineness 

of 90-95'% through 200 mesh! 

MIKRO-D equipment — individually engineered to do a 

specific job—can put similar efficiency and economy into your MIKRO-D units at Camden, N. J. plant of A. N. Stollwerck, 
pulverizing and collecting operation. Arrange to send us Inc., consist of a #2 MIKRO-Pulverizer mounted directly on top 
a sample of the unground product. We'll be glad to make test of a 24-1-36 MIKRO-COLLECTOR, with 8” MIKRO AIRLOCK. 
runs to your specifications and submit laboratory Unground sugar is easily poured into a hopper from floor above, 
findings and recommendations, entirely without obligation to be carried through the pulverizing and collecting process. 


Genuine Mikro-D Replacement 


: | ikr O- | PULVERIZING MACHINERY DIVISION Parts available from large 


METALS NC COMPANY INI stock within 48 hours. 
97 Chatham Road Summit, New Jersey 
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American Spice Trade Assn he 
method, termed a colorimetric acid an 
alysis, was developed with the help of 


USDA 


@CANDY SHELF-LIFE can bi pro 
tected by antioxidants—but these should 
be selected with an eye to the fat used 
in the product, declares USDA’s South 
em lab, Findings are detailed in a new 
booklet, obtainable from the New Or 
leans facility 

@GAS FUMES from a 
solvent used to extract caffein from 
coffee recently felled many workers at 
a General Foods Corp plant in Ho 
boken, N. J. The fumes, es« aping from 
a leak in a pressurized supply tank, acted 
as an anesthetic and toppled employees 
before they had a chance to es ape 


commercial 





Schedule of Events 


June 
16-29—Material Handling Training Confer 
ence; Industrial Management Center, 
Lake Placid, N. Y 
Arwell Sanitation 
ware Mutuals 
Point, Wis 


Processed 


Hard 
Stevens 


Seminar; 
Auditorium, 


Apples Institute, 
meeting; Greenbrier Hotel, 
Sulpher Springs, W. Va 
American Dairy Science Assn., annua! 
meeting; Oklahoma A & M Collegs 
Stillwater 

Bakery Equipment Mfrs. Assn., 
meeting; Manior Richelieu, 
Bay, P. O. Canada 


annual 


White 


} 
annual 


Murray 


National Dairy Council, annual meet 
ing; Edgewater Beach Hotel, Chicago 
National Kraut Packers Assn., 
convention; Catawba Cliffs 
Club, Port Clinton, Ohio 
National Macaroni Mfrs. Assn., an 
nual meeting; Grand Hotel, Mackinac 
Island, Mich 


annual 


Beach 





Action on Standards 


Following actions have been taken 
by the Agricultural Marketing Ser 
ice (AMS) and Food & Drug Ad 
ministration (FDA) on U. S. Stand 
ards and allowable tolerances of 


Largest 
Quick- 


Freezing 


WPS Ref tion Highly Dependable 


Seabrook Farms, near Bridgeton, ae have been using Frick refrigerating equipment 


exclusively since 1929. Today, Seabrook opera 
heavy-duty 4-cyl. machines, with 12-in. stroke. 
Belford Seabrook, vice president in charge 


Belford Seabrook, Operating Vice Presi 
dent, checks the performance of the 
Frick compressors, 








tes 22 Frick compressors, Of these, 12 are 
Total refrigeration horsepower is over 5000 
of engineering, writes about the excellent 
service record made by these big 
machines, several of which are in 
continuous operation, day and 
night, most of the year: 
"Figured on the original invest- 
ment in these compressors, the an 
nual cost of repair parts, including 
i§ averaging only 
Other users have had 


their installation 
| per cent.” 
Frick 


operation 


compressors in continuous 


for four to six years 
without even opening the machines! 

If you want the last word in re- 
specify Frick 


liable refrigeration, 


equipment, and accept nothing less. ; 


various pesticides on raw agricultural 
commodities. References are to the 
Federal Register. 

Canned squash (summer type), 
AMS notice of proposed U.S. Stand 
ards, F. R., Apr. 16, p 2615 

Apricots, canned, AMS notice of 
U. S. Standards, F. R., Apr. 16, p 
2569 

Celery, AMS proposed revision of 
U. S. Standards, F. R., Apr. 25, p 
2912. 

Tuna fish, canned, FDA Stand 
ards of Identity, F. R., 
3106. 

On fat of meat from beef cattle, 
hogs, sheep and poultry, eggs of 


CONVEYOR It is 


Food produc is 


PUR-O-TEX and WHITE PUR-O-TEX resists water, heat, oils 


are white, non-toxic belts extensively used by bakeries, food shops, 


are conveyed on them without absorbing restaurants, fish and meat packers, fruit 


any taste or odor. These Ton-Tex belts and vegetable processors 


WHITE CONVEYOR handles food prod 


ucts that are free from oils and greases 


are made of plies of cotton duck treated 


with special compounds. They withstand 


mild abrasion, and can be washed and 


if you have 


kept clean. Ton-Tex belting is permanent r applications that 


ly pliable and can be vulcanized endless he utmost in sanitati 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH, 
31 COLUMBUS AVENUE 759 W. SAN CARLOS STREET TON 


~ = ENGLEWOOD. NEW JERSEY GAN JOSE 26 CALIFORNIA rd 
May 2 —— ny 
ay <4, p. 


TON-TEX (2tv".4"> BELTING lea 


A. - J} 
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Four Sparkler horizontal 
stainless steel plate fil 
ters used fo polish hydro 
genated vegetable oil 


Clearer, purer hydrogenated vegetable oil obtained with 


Sparkler Filters 


At Anderson, Clayton & Co., Foods Division in Sherman, Texas, four Sparkler 
44° diameter horizontal stainless steel plate filters are used to polish hydro- 
genated vegetable oil after it has been deodorized. Several batches of oil are 
filtered before a change of filter media is needed. 


But when changes are required, clean plates are installed quickly in a most 
resourceful manner. A hoist simply lifts the filter plate cartridge through an 
opening in the floor above, a clean cartridge is lowered into the filter and the 
filter is back in Operation in a matter of minutes. 
This installation also employs two Spark- 
ler all stainless steel filters, one to remove 
bleaching clay and the other to remove 
minute nickel catalysts from experimental 
hatches of hydrogenated oil. This difficult 
separation of the nickel catalyst is ac 
complished through the use of Filtercel 
aid in the Sparkler filter. 
Sparkler manufactures stainless steel fil- 
ters in capacities up to 10,000 gallons per 
hour with completely accessible, easy to 
clean surfaces conforming to standard 
sanitary requirements in the food field. 
Special filters are engineered for special 
requirements. On your next food filtra- 
tion application, consult with Sparkler. 


Send your requirements to Mr. Eric Anderson 


for personal service 


Service Representatives in principal cities 


Sparkler all stainless steel filters 


used in experimental laboratories 


Sparkler International Ltd. with plants in Canada, Holland, Waly and Australia 


Filtration engineering and manufacturing exclusively for over 30 yeors 
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p out cab 
collards 

pea he pea 
pete h 
ipple let 
cucumbers 

Omato and 

| methoxy 


Hii th Ipho 


pal HIps 


tolerance 


= F 


SIMPLIFY |~ 


CLEANING 


WITH METSO 


Metso basic silicate detergents take over 





the task easily. Cleanups are quicker and 
safer because Metso Detergents 

Penetrate films fast 

Saponify or emulsify fats, oils completely 
Rinse freely 


Prevent corrosion of sensitive metals 


MORE INFORMATION IN FREE FOLDER 36-2 


METSO SILICATE DETERGENTS 
METSO GRANULAR (Hydrated Metasilicate) 
METSO ANHYDROUS (Anhydrous Metasilicate) 
METSO 99 (Sesquisilicate) 

METSO 200 (Orthosilicate) 


PHILADELPHIA QUARTZ CO. 
1148 Public Ledger Bidg., Phila. 6, Pa 


METSO DETERGENTS 


FOR FOOD INDUSTR FANIN 


FOOD ENGINEERING, JUNE, 1957 





assures you of absolute 


Color Standardization 


You are looking at a device that accurately and 


a set of standard color-coordinates for each 


color we catalog and for all special blend 


e 
CL 4 wee objectively judges colors. It unerringly establishes 
i! E€ OD 


R T F 


Subsequent lots can then be spectrophoto 


metrically checked against previously-set 


coordinates. Identical colors produce identical 
transmittance curve again and again and again 
Ever alert to go beyond the minimum necessitie 

ae of certification, our Food Color Laboratories have 
the finest possible equipment for standardizing 


shade, pure-dye strength and composition 


_ : Thus, when you specify National Food Color 
you are assured of a standard of quality that our 
P 50-year experience has shown to give most 
¥ ; satisfactory result 


| x= 





CERTIFIED COLOR DIVISION 


NATIONAL ANILINE DIVISION 


Allied , ALLIED CHEMICAL & OYE CORPORATION 
(Chemical Ry 40 RECTOR ST, NEW YORK 6,m.Y 


Boston * Charlotte * Chicago * Philadelphia 
Portland, Ore ° San Francisco . Toronto 





Switching to [arpenter Stainless Tubing 
pays off 5 ways! 


How can you use the five advantages gained by a 
prominent distillery when it changed to Carpenter 


Stainless Tubing for a new stillage evaporator? 


Lwice the SCT VIC? life eee 
lighter weight . 


and a higher cost-life ratio are the proven results 


greater operating efficienc) 


.£reater carrving capacity... 


obtained with more than a mile of Carpenter Stain- 


less Tubing in this evaporator. 


Additional proof of how Carpenter quality pays 
off on job after job ts available from your Carpenter 
Distributor, Discover the profitable difference 
Carpenter can make on your Own processing and 
transfer lines, evaporators, heat exchangers and 


similar applications 


lalk to your Carpenter Distributor now about cost- 


savings you may be able to obtain by switching to 


Carpenter Stainless Tubing or Pipe. Remember, 
you are sure of getting the highest possible degree 
of perfection in Carpenter tubing because it must 
pass the most exacting non-destructive test ever 


applied to stainless tubing. 


The Carpenter Steel Company, 
Alloy Tube Division, Union, N. J. 


n, N.Y CARSTEELCO" 





Stainless Tubing & Pipe 





















MEN & COMPANIES _— 





Personnel v.-p. for Beatrice Foods Co troller, and treasurer of 
with headquarters in Denver mond Crystal Salt Co 

William Bien has been elected Clair, Mich 

v.-p. and placed in charge of | John C, Coburn and Robert S 

all sales and advertising func Hall, respectively, have been W. E. Dimmock | 

tions of the brewery division elected financial v.-p. & con cled president of Nati 

of Anheuser-Buse h. Inc., St 


Mortimer W. Brenner has been 


appr 
Lah« 


non, 


Dr. 


tired executive director of 
Packaging Institute, Ine., and 
former chief editor of “Food 
Industries”, has been named 
winner of Food Technologists 


International 


rhis 
Aust 


Institute of 


gists 


to p 


exche 


of fe 


tributing to international un 


derst 


Brown W. Cannon is 
promoted 


Louis 


Nu Grape Atlanta 
weeeds the late W. R. Su 
van, who founded the comp 
n 1933 


Kenneth G. Garside, \ 





ny 


















































Schw “rz 


, Mount Ver 


yinted V.-p of 
rratories, Im 


oF 


Lawrence V. Burton, 1 


Award for 1957. 
honor is bestowed by the 
ralia Regional Sections ot 
Food Te hnolo 
“outstanding efforts 
the 
of ideas in the 
vod technology, 


for 
romote international 


field 
thus con 


inge 


anding”, 


newly 





western regional 


































improved 
through 


mer 





the Babeock-Hart 


meeting in May. E 
in 1948 by Nutrition 
dation to honor Dr 
M. Babeock for his out 
ing contributions 
the 


















search, award 


£1000 “a plaque 
Dr. Nelson, chief 


of Nutrition, Food 





publie health and American 
nutrition,” Dr. El His 


M. Nelson has received 


have 
the 


contributions 
instrumental in 


Dr. Elmer Martin Nelson 
Babcock-Hart Award Recipient for 1957 


Award for 


Insti 


157 

his latest presentation 
was made at the 
tute of Food Technologists 


stablished 
Foun 
Stephen 
tand 
to food re 
includes 


Division 
and Drug 
been 


Administration, has 
For his “contributions to distinguished by his work in 
food technology, resulting in National Research Council 


Medical Assn 
been 
stand 


irdizing of biological meas 
ures of vitamin A and ID 

Born in Clark, South Da 
kota, Di Nelson attended 
the University of Wisconsin 
There he completed his un 
dergraduate and postgradu 
ate vork in biochemistry 
ind nutrition, and acquired 
hii loctorats 

His early experiments in 


biochemistry and nutrition 


revealed the relationship be 


tween vitamin D and ultra 
violet light and provided 
the basis for the Steenbock 


patent for irradiation of 
food He Is ilso the 
iuthor of 


OO serentitt 


author 


ind co more than 


publication 














































































































FOOD 


Nestaway System.* Why? Because Nestaway baked goods racks can be nested and stored in out-of 


the-way places. Nestaway's 


the same amount of space required to accommodate [2 full ones 


space. (note comparison photo) 


pt. \\ 
OP iet oe + 


MID-WEST METALLIC PRODUCTS, 


DO YOUR empty shipping 
CONTAINERS STORE 
as COMPACTLY as this ? 


THE ANSWER IS NO! 
unless you’re using Mid-West’s 
NESTAWAY SYSTEM! 
Wasted space — a major problem in any bakery — is reduced to a minimum by Mid-West's 


amazing Nesting feature makes it poss 


ble to store 56 empty racks in 


saving up to 78°/, in valuable fl 


Only Nestaway offers you a really 
complete handling system for moving 
bread and baked goods from the wrapper 


to the consumer! 
Inc. 


MATERIAL HANDLING DIVISION 


450 FILM BUILDING e¢ 
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2108 PAYNE AVE. ® 


CLEVELAND 14, OHIO 


eh ysis 
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or 
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Here is a Valve 


Designed Exclusively for YOU! 
by 


CRACKED DISCS, 
WIRE DRAWING, 
EXPANSION 
and 
CONTRACTION 
PROBLEMS 


orf 


\ 
\ 


a 


{\ 


A resilient sealing ring and stainless steel piston replace 
the metal seat or disc found in the conventional valve, the 
cause of most valve troubles. The Strahman Valve seals 
TO A ee a a 
of the elements passing through the valve cannot hove any 
effect on the sealing surfaces 


Strahman Steam and Water Valves are made of Bronze 
construction, with Stainless Steel Stem and Piston, assuring 
long life 


Write direct for complete catalogu: 


STRAHMAN VALVES, Inc., 


16 HUDSON STREET, NEW YORK 13, U.S.A. 





Herbert N. Riley, (1 Ken ‘ J. Heinz 
(oo, since 1949, 1 ( ing after 45 I ‘ continuous 
vith company. Frank Armour, Jr ht 


i 


execu | { 


n ra 





Industry 


American Poultry Co. has 
pleted i modernization 
san rar ( 


Biscegha Brothers Wine Co 
Argun Wine Co., both ot 
Oscar R. Hayes, ! esno. f 7 


Consolidated Products 
Danville, Ill 

R. M. Hadrath, 

M. R. DeBaets, rr 


| 
‘ we 


Campbell Soup Co 


j 


Thomas E Wilson, H. Harold 
Meyer, Wesley Hardenbergh, 
Homer R. Davison, John Krey, 
ind Roy Stone, rr pe 


have been re lected 


il ensul 
Meat Inst 
George M 


a 


Bernard L. Oser, 
Arthur L. Reiling, | 
) General blood 


lent I 


Donald D. Rietow 
ected ecretal 
Wailar Pineappl 


Honolulu, Hawaii 
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A problem frequently encountered by 
salt-using companies is how to make the 
best use of available tank space for rock 
salt storage. There are three basic ways to 
store salt in tanks: in brine form, in dry 
form, and in “wetted” form (dry salt 
stored under covering brine). Each method 
has certain advantages 

Salt stored in the form of fully saturated 
brine offers the important advantage of 
convenience: the brine can be pumped to 
points of use in the plant, eliminating salt 
handling expense. However, the amount of 
salt which can this way is 
relatively small, because each cubic foot of 


be stored in 


brine contains only about 1934 Ibs. of salt 
in dissolved form 


Salt stored in dry form makes far better 


use of available tank space: each cubic 
foot contains an average of 72 Ibs. of rock 
which 


salt—about 3.6 times the amount 


can be stored as brine. However, moving 
dry salt to points of use is time-consuming, 
inconvenient, and expensive. And dry-salt 
measurement iS not as exact, Or aS casy, 


as measurement of fully saturated brine 
To get the benefits of fully saturated 
brine, along with the 
eth 

A. <7 T of dry salt, many salt 

, \ f). t using companies are 
Ph now using the tank- 
method 
‘Wet 
actually 


space-saving storage 


storage 

oe known as 
Storage.” This method 
combines features of dry storage and brine 


which 
storage—offers these advantages 

1. Any given tank can store more salt 
than is possible when either dry salt or 
saturated brine is stored by itself 

2. There is a constantly available supply 
of fully saturated brine for every plant 
need 

3. Much less handling of rock salt is 
required 
fewer brine-making problems 


There are fewer salt deliveries 


How “Wet Storage’ works. When a 
tank is filled with dry rock salt, almost half 
the storage space is actually ““empty,” be 
cause the salt crystals do not pack solidly 
together. But when the voids between the 
crystals are occupied by fully saturated 
brine, additional amounts of salt can be 
stored. This is fully 
brine itself contains 2.65 Ibs 

Thus, with salt stored both ° 


because saturated 
of salt per 


gallon wet” 


by INTERNATIONAL S 


reat 
pe Sr 






—) “Wet Storage"—an Economical ¢ 
i, Way to Store Rock Salt 








COMPARISON OF 
THREE STORAGE 
METHODS FOR SALT 


which can be stored ina tank 
methods. ‘Wet Storage 


space 









HERE'S PROOF OF '‘WET-STORAGE" EFFICIENCY. ( 
20' deep and 20' in diameter 


is obviously the best method, makes 


“WET STORAGE" 














show amount of alt 
by the three diffe 


olumns 
rent 


full use of available 





tank, maxi 


and in brine form in the same 


mum space is used for salt storage 


For example: in a circular tank 20 ft. in 
diameter, and 20 ft 
following amounts of salt can be stored, 
using the system of wet storage 


In “wetted” form the tank will hold about 
231 tons of rock salt. In addition, there 
will be about 28 tons of salt dissolved in 
the covering brine. Total salt contents of 
the tank: 259 tons. Compare this with the 
other two salt-storage methods: The same 
tank will hold only 62 tons of salt dissolved 
in brine and about 225 tons in dry form 


Lixator best example of “Wet Storage’ 

- principle. Storing 
salt under covering 
brine is the basic 


operating principle 





of International's 





AVN 

Y \ ee exclusive Lixate 
' bat? Brine-Making Proc 
ess. In the Lixator, dry rock salt and fully 
saturated brine are making 


fullest use of available storage space 


combined 
and, 
at the same time, providing pure, crystal 
clear brine for immediate use when and 


where it’s needed 


In the Lixator (which is filled with rock 


salt), water is admitted at the top. This 
water dissolves some of the rock salt, to 
make fully saturated brine. This brin 


then fills the voids between the remaining 
salt crystals. As brine ts 
completely filtered by the salt crystals in 
the bottom portion of the Lixator. More 
rock salt is then automatically fed into the 


drawn off, it | 


ie 


in storage depth, the 





Lixator from the storage supply, and more 


brine is made to occupy the empty space 


Today, International offers many types 
of Lixators—all based on 
“Wet Storage.” There are Storage 
Silo Lixators, Sterling Model Lixator in 


plant layout 


the principle of 


Lixator 


numerous designs to suit any 


an TECHNICAL 

A) \y »S SERVICE WITH 

} 
[4 Viet YOUR SALT 
Through skilled and « Kperienced Salt 
Specialist International can help you 
get greater efficien and economy trom 
the salt you use. International produce 
both Sterling Evaporated and Sterling 
Rock Salt in all types and sizes. And we 
also make automatic dissolvers in metal or 
plastic for both kinds of salt. So we can 


recommend the type and size of 


perfectly suited to your need 


If you'd like the assistance of an Inter 


national “Salt Specialist” on any problem 
concerning salt or brine-—or further in 
formation on “Wet Storage just contact 
your nearest International sales office 


International Salt Co., Scranton, Pa 
vale Office Atlanta, Gia ( T ! 

Orleat La Baltimore M Ki M 
Detroit, Mich.; St. | M Newark, N. J 
Buftak N y y k p y ( ‘) 
Cleveland, O id 1 ! I | i 

ind Rict , 




















FOR INDUSTRY, FARM, AND THE HOME— 








STERLING SALT 


PRODUCT OF INTERNAT 


—America’s largest producer of salt 


is Gpege f Bee 












































VAL SALT CO., INC 


- co MELEE ELS 
-—~E-41 3 - —exxxxx| 


You set prompt 
Nlaimer 


' 


There are seven centrally located U.S. Steel container factories across the country. Each one 
is completely integrated to give “next-door” service to every shipper in the area. Why not make 
your shipping plans around this prompt, sure U.S. Steel service. 


Profit from all 5 of these U.S. Steel extras, too: 


@ Best rust protection there more zinc phosphate on every USS rust-inhibited 

container UNITED STATES STEEL PRODUCTS 
© Widest container variety from 2 jal. pails to 55-gal. drums, including stainless DIVISION 
a Eye-catching containers your containers not only ship your product, but advertise 

6 « UNITED STATES STEEL CORPORATION 

it, too when color-decorated by U.S. Steel ; 

Job-tailored fittings a wide selection of fittings to choose from, others available 3O ROCKEFELLER PLAZA, NEW YORK 20, N. Y. 

to order Los Angeles and Alameda, Calif. * Port Arthur, Texas 


Longer container life—extra zinc phosphate gives your containers a safer, longer life Chicago, lil. * New Orleans, La Sharon, Pa. * Camden, N, J 


USS STEEL DRUMS @ 


uUu NIT & OD oe oe ee 
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R. W. Moore, Sr. 








(right), is new board chairman and 
executive officer for Canada Dry Ginger Ale, In New 
York ( ity. Roy Moore, Jf. (left), son of the new chair 
man, has been elected president of the company 











room cultivation plant at 
Gazos Creek near Pescadero. 
Calif 


Consolidated Foods Corp., Chi 


cago, announces that its sub 
Ocoma Foods Co.. 


discontinue ol 


sidiary, will 


activith its 
egg division 
Green Giant Ltd., 
Announs 


hi 


of Canada, 
Ontario, 
*] 


progt itt 


lecumseh, 
it will launch a 


pansion 


me 


High’s Dairy Products Corp., 
Washing D ( 
plans for constr 


ton report 


uction of a $1 
million main proces 


Md 


ing plant 
at Edmonston, 


Mt. Hood Squirt Beverage Co., 
Portland, Ore 


it has absorbed equipmie nt and 


announce that 


acquired personnel of Consoli 


dated Bottling Co. in a merger 


Pepsi-Cola Co. 
new bottling plant at Tulsa 
Okla. It has double the pro 
duction capacity of the former 
facility Furth Pepsi-Cola 
International yunces 
a be 
Toros 


ha opened i 


anne open 
at Paso 


it 


ing ol 
de los 
ond in that country 


ttling plant 


Uruguay 


Ber 


Associated Industries 


American Can Co. and Dixie 
Cup Co. jointly announce that 
their boards have approved “a 
merger of the two compan 
Plan calls for acquisition of 
all assets of Dixie Cup and it 
five subsidiaries by Canco 
Babcock & Wilcox Co., New 
York City, has elected Jame 
Anderson v.-p. in charge of 
ile of it Tubular Produet 


Div 
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Borg-Warner Corp., 
announces election 

W. Murphy as 
executive committee 


Smith p 


ol 


as Vv 


Crown Cork & Seal Co 


Md., 
Connelly 


has 


saltimore, 
John I 


man and president 


elec ted v 


serve a 


(,owans was 
also will pre 
of mpans Ve 
Fischer & Porter Co., 
Pa has 


Lane to ¢ 


promoted Re 


Pollock Paper Corp., 


board 


, Inc 
ele 


' 


chairman 
and P 


rbert 


| 


ted 


chair 


'U 


and 


Russell 


ident o 


tern divist 


m 


Hat ly 


bert 


xecutive Vv.-p 


I 


Colun 


bus, Ohio, has pure hased manu 


facilitie 
Waxed Paper Co.,, 
plans 


facturing of 


construction of 
plant in San Jose, ¢ 


Rhinelander Paper Co., Rhin 


Seattle 


ilif 


P 


ne 


weifle 
nd 
| 


’ 





a° 


ther 


lander, Wis innounces ele 
tion of Willmer J. Da as 
v.p. in charge of sales, 
Deaths | 
| 
Mario A. Gianini, 73, Blun 
Chocolates san Francisco 
candy (( expert cited a } 
pioneer developer of the mara 
chino cherry in a chocolate 
hell and the wafer-thin choes 
late square filled with mint 
erenam 
Harry D. Lathrop, 83, pr 
dent and founder of Latl | 
Paulson Co., Chicago 
Guy W. Sharpe, 71, retired 
v.-p. and secretary of Beech 
Nut Life Savers Inc 
George G. Thompson, 75, for 
head of Borden ot 
Canada 


1957 
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Here's 
‘| Sia 


BlG-VOLUME 


with BIG SAVINGS! 














































































































RICHMOND/SPROUT-WALDRON 


Gyro-Whip Sifters 


Amazingly compact, yet big in output, 
Gyro-Whip Sifters save floor space. Sim- 
plified design reduces maintenance and 
cleaning time and makes possible the most 
rigid standards of sanitation. 

The average Gyro-Whip is only 48” high, 
requires only 314’ 34’ floor space, and 
operates on only % h.p. Bolting areas range 
from 47.5 up to 95 sq. ft. 

These Gyro-Whip Sifters are available 
in sizes from 3-sieve to 20-sieve mounted 
models. Also available are free-swinging 
supersifters with as many as 180 sieves. 
Can sift from 2 mesh up to 325 mesh. Stain- 
less steel and wood construction. Aspirator 
tips to air wash graded prod- 
ucts can be provided. Installa 
tion can be on the stream. It 
is a self-contained unit, ready 
to be bolted down and con- 
nected to existing spouting. 






















































































































































































Write for Bulletin 135-A. 


. 
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SPROUT-WALDRON 
Manufacturing Ong incore Sines S866 
LOGAN STREET +©§ MUNCY, 


35 PA 
















EQUIPMENT FOR GIZE REDUCTION, MIXING & BLEND- 
ING PELLETING & CUBING BULK MATERIALS 
HANDLING, PRODUCT CLASSIFICATION 
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The ElectroniK recorder provides a 
complete record of the rendering opera- , 
tion. Dr. L. J. Pircon, who developed the 
system, explains the recorder's func- 
tion fo an operator 


10 20 30 40 50 70 80 90 100. 


ElectroniK recorder 


... be Oty 


use the New AMIF thermal control 


INSTALL THE AMIF THERMAL CONTROL SYSTEM IN ONE DAY 


Vp)! 
a || * a 


: 


After holes are cut in renderer walls, the sensing element is then screwed leads from the sensing element are 
sleeve is welded into place into the threaded sleeve, and... connected to the ElectroniK recorder. 


(All photos courtesy of American Meat Institute Foundation) 





system for consistently high product quality 


End-point control in dry rendering of lard and in 
edible fats is now a precise, foolproof operation with 
a new system developed by the American Meat 


Institute Foundation 


In providing direct measurement of liquid fat temper- 
ature, the AMIF Thermal Control System prevents 
over- and under-cooking . assures perfect, high 


quality rendering 


The system consists of a sensing element located in 
the melter wall and an ElectroniK strip chart re 
corder. The rugged, easily installed sensing unit is 
extremely sensitive to product temperature changes 
It flashes the complete rendering story to the re 


corder. The recorder keeps a continuous record of 


what goes on in the renderer . hows at a glance 
when end-point is near or has been reached. It even 


reveals temporary stops in melter paddle 


The system can be equipped with automatic control 
to sound an alarm, shut off steam and dump the 


cooker load at the critical temperature level 


Your nearby Honeywell sales engineer can give you 
complete information on the new AMIF Thermal 
Control System. Call him today 


your phone 


MINNEAPOLIS-HONEYWELL REGULATOR Co In 
dustrial Division, Wayne and Windrim Avenue 
Philadelphia 44, Pa.—in Canada 
Ontario, 


‘Toronto 17 


Honeywell 


HH) Feit iw Conctols 





cv 
us 
AnneEUSEer ba 


'.+. Write Today for Evaluation Sample! 





Costs far less than today’s average market prices for 
Vitamin Biz! 

VITABUSCH 12 is a dried, non-viable primary fer- 
mentation product in powdered form— containing 200 
micrograms of B12 activity per gram. 


Anheuser-Busch, Inc. 


Dried Yeast and Derivatives Dept. 
721 Pestalozzi Street, St. Louis 18, Mo. 


ie vitaBusch \2 } 


Trade-mark of Anheuser-Busch, Inc 
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ADVANCES IN TECHNOLOGY 


Radioactive Tracer Used 
In Dough Mixing Studies 


Isotope dilution techniques have 
been applied to the study of bread 
dough mixing by labeling the fat 
used with I-131 dissolved in it 

Appropriate wer 
taken in 


sample S 


precautions 
disposing of the solid 
obtained during the experi 
ments and it was found 
mixer could be easily decontamin 
ited by conventional washing tech 
nique S 

Samples were taken according to 
a spatial plan so that a representa 
tive composite was obtained. For 
counting with a Geiger-Muller liquid 
sample tube, 100 mg. samples of 
dough were dispersed with lithium 
hydroxide (10% in 20% methanol) 
Solid samples of 40 mg. were spread 
as thinly as circular 
planchettes for counting 

Preliminary experiments showed 
that for doughs of 2000 g. in a slow 
rpm.) 5-qt. planetary 


pos ible on 


speed (126 
Peerless mixer, the fat was uni 
formly dispersed after min., and 
that th most efficient 
whe Nl fully loaded. ] of Sc lence of 
Food &F Agr., 234-38, April 1957 


mIXcr Was 


Angel Food Cakes 
Made Continuously 


Production of angel food cake on 
a continuous the object of 
1 recently patented process. 


basis j 


It comprises pre-mixing all in 
gredients, reducing pH of the mix 
and exposing it to intense agitation 
under high pressure and at a tempera 
ture under 50] 

Beaten mix is gradually fed from 
mixer to an oven where it is baked 
at a temperature exceeding 350K 
U. S. Patent Keb. 12, 


1957 


2,781,268, 


Role of Flour Lipids in Baking 


Baking characteristics of flour in 
Great Britain have changed in recent 
veal with 
from 80% 
wheats constituting the grist: 

Flour lipids have changed as well, 
ettect 
earlier no longer hold 


reduction in extraction 


and quality and age of 


and some of the observed 
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Improved Cheese Cheddaring Process 


Cuts Fat and Mineral Losses in Whey 


Departing radically from accepted 


practice in separating whey from 


curd in cheese manufacture, the in 
ventors of a newh pate nted proc 

pump the mixture from the cheese 
vat to a special draining ve el whi 
the separation 18 pert med 
ha ( di 


Cause ju t 


[he inventor overed 
that 


enough 


such = pumping 
to distribute curd 

through thi 
them 


consequent lo 


igitation 
particl uniformly 


whey and protect from di 
integration and 
fat and mineral content 


Curd Set in Usual Way 


tandard 


Apparatus 


cheese vat in which the curd 


0 TIS¢ i 
1h} 


usual 
itatabl 


manne! i 


lindrical 


formed in_ the 
pump, and a 1 


( | | ng ( which 
receives muxture of cur mcd whe 
through hollow 
The « 
through which v in 
trough } vhen rotated 
it 6-14 revolution per | istened 
to inside wall of 


mn draw) 
trunnio 

hinder 

into 


inventor that cheese 
developed in from 4 to € the 

| 
ime normall ind that fat 


ind mineral 





The lipid content as well as thei 
composition differs from one milling 
product to another. ‘Thus, the 
sperm has about 0.5 extractable 
lipid of iodine value 105.2 and nitro 
gen to pho phoru ratio of 5 


endo 


on the other hand, ha 


of iodine number 113.5 


tionated b vater washing 
fication, extraction with a 

i hexane methanol 
iloride-methanol-wat 


in a yunter-current 





guesswork 
with 


VICTOR 
ELTING 


Who says this belting is right for 
handling your food products? We 
do on the strength of operating 
tests conducted by our research 
department. Customers say 80 too, 
because of proven performance. 
Careful, continual checks of mate- 
rials assure top workmanship and 
quality for extra-long life. Per- 
formance tests, with your products 
in mind, guarantee easy cleaning 
no residual contamination, and no 
belt-taste That's why—with 
complete confidence — we recom 
mend for your food handling 
special-woven 
cotton duck belting thoroughly 
impregnated with an exclusive 
Neoprene compound. Water-proof, 
highly resistant to grease and most 
food chemicals, smooth-surfaced, 
and ca ily cleaned 
highest quality 
olid-woven cotton belting impreg 
nated and coated with a special 
Neoprene compound. Developed 
for use where laboratory cleanli 
ness is a must. Washable with hot 
water or steam. Resists rancidity 
and deterioration 


For food handling 
the modern sanitary way select from— 
NE Including 
* Neoprene Belting * Balata Belting 
* Solid-Woven Belting — untreated, 
impregnated, coated — many widths 
and plies * Canvas Stitched Belting 


* Belting Specialties AB se70 


Rinen & Textite Betting | 





Advances in Technology 





tic { 


mw) apparatu When fractions ar 

idded to defatted flour, loaf volum 

crumb texture, and crumb color ar 
iffected, not always favorably 

lipids or fractions of them 

to be either necessary for, oF 

int to, the 

In general they at 


bread-improving 


prin ind interrelated fa 
t influencing bread qualit a 
mar volum ind crumb softne 


J. of Science of Food & Agr., 105-1¢ 


Instant Soup Mixes 


An impro ed method for makin 
chydrated — ss 1p TAL Xe which are 
reconstituted by additio 

water without 


ent] pate nted 


ention is use of a 

ler which ippeal to hold 

the aroma and flavor of the added 
tables during drving 

Tin thre roc 


ooked ( maxed with i potato 


oup ing! cients are 


flour in such an amount that moi 
ture content of the mixture never ex 
ceeds 50 ‘his is followed by dry 
ig at a temperature below 1231 
idding soup ingredient it 
during drying proce i final 
roduct consisting almost entirels 
of these materials can be obtained 
lLlowever, it is usually desirable 
tain from 10 to 20 
cream soups a potato content of « 
is recommended to impart ar 
moothne { S. Patent 


1, Jan. 15, 19 


pot ito 


Sediment in Apple Juice 


vhen bottled and 
isteurized ma how ippreciable 
dimentation on storage, the sedi 
ent consisting of degraded ph 
onstituents of the juice, pro 

| ash element 
Copp promot edimentation 
ind im juices having 22-62) ppm 
ediment (dry basi Cu content of 
ediment was 1.44-9.0 
f Cu with phe nolic component 
the ju cems to be the first 


tep in formation of cuprous Coppel 


( omple x 


compon nt 


oncerned in sedimen 


ind oxidized phenolic 
Phenol 
leuco-anthocyanins and 

Ihe amino acid com 
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ROASTED and PEELED 


DICED 
PIMIENTOS 


Better Flavor... More Color 
In No. 2'zand Convenient No.10 Tins 


ann es fit gh) 
ROASTED and PEELED 


GREEN CHILES 


Available 
WHOLE or in STRIPS in No. 2‘ Tins 


GREEN 


Pimientos & Green Chiles 
are all Clean, 
all Usable; no Waste... 








GENTRY PIMIENTOS MEET 
ALL FEDERAL REGULATIONS 
FOR PIMIENTO LABELLED 
PRODUCTS 


Ask your distributor, or write: 
Ls JENN pl oi 


Los Angeles 54, California 
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Rapid changeover 
increases daily output 
of short production runs 


“Our Stokes & Smith ‘EG’ Filler makes it possible to package our 
spices in sizes ranging from 1 to 16 ounces with 25% less change- 
over time than required by our previous equipment, This feature 
alone assures rapid filling of small orders which make up much of 
our business in pepper, cinnamon, nutmeg, cloves, allspice, chili pow- 
der and ginger. And by holding net weights to within ‘is ounce per 
pound accuracy, it also eliminates time-consuming check weighing.” 


In addition to these advantages, Mr. R. H. Cardwell, Jr., of C. W. 
Antrim & Sons, Inc. also reports, ‘We can fill spices directly into 
a prefabricated bag which is then inserted in a rigid container. 
With a minimum of adjustment, a flip of a switch, we can change 
Ono simple edjvsimont on the seale boom over to pressure pack filling or gross weighing directly into con- 
changes the net fill to the desired tainers. The auger-type mechanism delivers a constant, smooth 
weight, accurate to within , ounce flow when handling either free-flowing or oily spices, Four point 
plus or minus per pound. This adjust- lubrication is all that is required because the ‘EG’ is electrically 
ment is made by the operator with- . , ; : ; 
: ise controlled, reducing mechanical parts to a simple belt drive and 
out moving from the filling station. : : a 
shaft instead of a complicated, hard-to-maintain mechanism. 


For full information on how the versatile ‘EG’ Filler can 
cut your packaging costs write on your letterhead to: 


Tucan 


oe oP aS 
§ STOKES £& SMITH CO. 
4914-E SUMMERDALE AVENUE, PHILADELPHIA 24, PA 


Pacific Coast: SIMPLEX PACKAGING MACHINERY, INC., 534—23rd AVE, OAKLAND 6, CALIF. 


SUBEIOIARY OF FOOD MACHINERY AND CHEMICAL CORPORATION 
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Cherry-Burrell rectangular (super space- 
saver) insulated tanks for holding, heat- 
ing and cooling. Can be arranged in 


Cherry-Burrell vertical insulated tanks 
1ining product temperatures; for 

or precooling to reduce peak 

All types of agitation. banks for complete utilization of floor 


Standard capacities to space, Standard capacities to 5,000 gal- 


lons. Specials upon request. Bulletin 


G-48l. 


Special sizes available. 


All 6 look like storage tanks ...BUT... 


Full range of sizes (from 60 to 10,000 gallons), shapes 


These Cherry-Burrell Stainless Steel Tanks qrea 
and types available for early delivery. Ask your 


far more than mere storage tanks. They can be process 
vessels for handling a wide variety of liquids and semi 


in a wide variety of ways. Ideal where sani- 


Cherry-Burrell Representative for details. Or write for 


liquids literature. 
important 


tation and/or corrosion resistance is 


For example, you can use them to provide “surge’ 


for heating and cooling operations in continuous proc- 
CHERRY-BURRELL 
co 


essing systems to blend and preheat ... to formulate 
RPORATION 

to mix, heat or cool 

yr wherever Cherry- 

lame gees 427 W. Randolph Street, Chicago 6, Ill. 


nent and Supplieg 


and hold 
However you use them 

Steel tanks can save y: time and 
| « Beverage + Brewing «+ Che al + Equipr 


“in-tank” processing during 
SALES AND SERVICE IN 58 CITIES —U.S. AND CANADA 


Burrell Stainless 


labor through controlled 


Cherry-Burrell open-top _ single-shell 


tanks for “surge” storage, side or bottom 
mixing. “Reverse dish” bottom. Standard 


Cherry Burrell single-shell vertical tanks. I } orizontal _ single-shell 
ld t I [ t for holdir mixing or blending 

such as syrups, liquid 

rn syrups. With or without 


Uninsulated. Standard capaci 


capacities from 60 to 500 gallons. Special 
sizes available. Bulletin G-502, 


paciti« t 1,900 ul Q cia izes 1 
i 000 gallons. Special sizes avail- 


available. Bulletin G or 
Bulletin G-506. 
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Advances in Technology 





position of the deposits resembles 
that of beer hazes and the ash com 
position is also analogous to that 
found in beer haze, so that the two 
types of precipitates have certain 
factors in common.—J. of Science 


Food @& Agr., 151-58, March 


Low Heat Stabilizes Cloud 
Of High-Brix Concentrate 


In preparation of 54 1 (58.5 
Brix) orange concentrate, good 
cloud stability at 40] 
perature 1s 


storage tem 
attained when as_ littl 
is 50% of the product is heat treated 
before concentration. And a tem 
perature of 150K. is as effective as 
higher ones. 

Ihese conclusions are based on 
experiments in which 42 and 58.5 
Brix concentrates were prepared from 
Valentic orange juice that was: (1) 
unheated before concentration, and 
2) heated to 150, 160, 170, and 
180I. Concentrates were canned, 
frozen, and stored at 401°. up to 6 
weeks. 

Cloud stability of all high-Brix 
samples were superior to correspond 

#2 Brix ones. Heat treatment at 
150K. or higher gave good stability 
in all high-Brix concentrate through 
the 6-week period 

By mixing heated and unheated 
68 Brix concentrates and cutting 
back to 58.5 Brix with unheated juice 
it was found that only 50% of the 
evaporator feed needed to be heated 
to 150K. to assure stabilits Food 
lech., 96-99. Feb. 1957 


Grading Pectins for Jam 


When used for jelly manufacture 
tandardized in terms of 


veight of 


pectins ar 
ugar required by unit 
pectin to form a standard jelly of 
65% soluble solids with a 23.5% 
sag measured by the Ridgelimeter 
In the US it is customary to use 
the “acid-in-glass” method, in which 
2 ml. of 48.8% tartaric acid solution 
is placed, in a jelly glass and the hot 
tin-ssugar solution containing 
solids is poured into it. Thi 
method does not always give the 
ime “grade” figure as the “‘acid-in 
boil” method of the British Food 
Manufacturers Industries Research 
Assn., in which the acid is mixed 
with the sugar and pectin solution 
before boiling it to 70.5% solid 
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Building a Cold Room? 


Be sure you get all Three 


TL. THE RIGHT MATERIAL—UNITED'S 8.8. (block-baked) CORKBOARD 
No fillers 


lightweight 


a THE CORRECT DESIGN—UNITED'S DESIGN SERVICE 


Our engineers are trained insulation experts ivailable to consult, 


no binders low I, factor easy to install strong 


flexible. Bonds readily—works as easily as lumber 


design and specily complete installations of insulation for practy illy 


every job condition and to your sper iheations 


3. THE PROPER INSTALLATION — UNITED'S INSTALLATION SERVICE 
Our skilled erection crews, located at each of our branch offices can 
handle your complete installation Avoid delays and improper appli 
cations of insulation by using United’s experienced design ind instal 


lation service 


United Cork Companies’ have 50 years of « xperience ind leader hip in serving 
the requirements of the refrigeration industry with a quality product lf you have 


a low temperature insulation problem, use the coupon below for additional prod 


to advise you 


uct information and installation data Your United re pre entative will be glad 
Pipe ( 


Wy Od de 
UNITED CORK COMPANIES 


2 Central Ave., Kearny, New Jersey 





UNITED B B 
CORKBOARD 


HOCK tar UNITED CORK COMPANIES, 2 Central Ave., Kearny, N.J 


Please send United Cork Catalog. | am interested in 
Manufae turers and erectors 
of cork insulation 


for almost a half century 


NAME 


FIRPA 











Engineering and installation offices, or approved distributors, in key cities——coasf to coast 
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LA PORTE 


FLEXIBLE STEEL CONVEYOR BELTING 


} { oothly through 
freezing, cooking and dehy- 
f m this all 
process conveyor belting that 
we onger, and 
requ maintenance 
I} penm h construc 
tion ines a positive drive 
‘ th ket, provides for 
f t a n ‘ ermits tree 


circulat ! ol I sround 


in proce vents waste accumulation, protects your product g 


tf flavor 


pre 
, and makes sterilizing with a steam gun or scalding wat 
s, package, ship, or store food products this {s the belt for you. Avai 
able and 
practically any width. 


If you proce 


in 4" x 1” also 1” x 1” in any length 


Ask your Mill Supplier or write 


LA PORTE 7 for illustrated literature, prices. 


BOX 124 La Porte, Indiana 








7 
“A 


Mix... Mill...Homogenize 
| in a single pass 


TRI-HOMO 


= COLLOID 
MILL 







< 


The quick, easy, better way to 
process pastes, slurries, liquids 


Use a TRI-HOMO Colloid 
Mill for more efficient process- 
ing of your product... consist- 
ently higher quality. Exclusive 
product-tailored triple-action 
rotor-stator principle assures 
uniform particle size reduc- 
tion... stabilized emulsion... 
completely homogeneous end 
product. Ideal for mayonnaise, 
salad dressing, baby food, 
meat and fish pastes, creamed 
cottage cheese, liquid choco- 
late and similar products. 


TRI-HOM 


<5. 


Sanitary stainless steel model 
#4 shown. Other models, with 
gravity or pump feed, avail 
able for laboratory, batch or 
continuous production 


Write for catalog... or describe require- 
ments for specific recommendation. 


261-A FIFTH AVENUE, NEW YORK 16, N. Y. 


SALES 
CORP. 
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By addition of either fruit juice, 
the detergent l'cepol the acid 
n-boil method is stabilized and does 
it overgrade slow setting powder 
liquid pectin An addition of 











mi. of 10 I'cepol per ke. of gel 

required 

Beet ir has been found to P1Ve 
high rade figure for rapicd-set 
pect by the acid-in-boil method 
than cane wa uggesting thre pre 

1¢ f a surfa ictl material that 
crease rl strength. Such ma 
terials seem to be present also in 
frnit juices and in the liquid pec 
tins. Saponins al » have this effect 

J. of Science of Food (& Agi 
| 6, March 1957 









Bacon-Curing Brine 














? du Hig’ i high} ae I ible red 
lor 0 | Om a ha On but 
rely enough not in ham, sodium 







lide is the eritical item in a pat 
ited cur omposition contaming 
If ir, nitrate, and nitrite 
Quantity of iodide used Ol 
veight of the salt. Uh compos! 
tion can be used i dry cure or a 
pickle, followed in either case b 
t ustomial moking. Preferable 
tomperatu range 1s 135-140h. for 
thre moke-hous¢ operation 
lo insure uniformity of distribu 
tion of the iodide in the ilt cure 
it has been found desirable to us 
ommercial iodized salt in which the 
iodine has preliminarily been di 
tributed throughout the ilt ma 
U.S. Patent 781,271, Feb. 12 





Ingredients For Curing Meats 
Do Not Inhibit Staphylococci 









In the curing of meat, a bacterial 
flora 1 produ ed quite different from 
that in fresh meat. This is large 
because of the selective effect of the 





NaCl used in the curing solutions 


























hood poisoning taphylococci 
howev ire not inhibited by am 
palatabl ilt concentration. In a 
tudy of meat curing conditions, thes 
Vcr’ ibl to grow vigorously in 
round pork containing any perm 
ible and palatable combination of 
uring material 

At pH 4.8-5.0 however, anaerobic 
rrowth of thi food poisomin taphy| 
ococci did not o ir even when mi 
trites were absent. Meat juices pro 
tected th taphy!] Cu vhich 
th ise ched ipid 
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lelron Says, 


“HERE’S THE RIGHT 
REFRIGERANT 


FOR EVERY NEED!?’’ 
* GeNneTrON Rerriceran 


Trichloromonofl uoromethane Dichlorodifiuoromethane Monochilorodifiuoromethane Trichlorotrifiuoroethane chlorotetrafluoroethane 


PTTTiCTe 6| genetron genetron HM genetron 
Selected Physical Data I] 12 22 1K} 14, 


(Performance based on 5 F evaporator 
temperature ond 86 F condenser 


ORANGE LABEL WHITE LABEL GREEN LABEL PURPLE LABEL DARK BLUE LABEL 


temperature) 


Chemical Formula 

Molecular Weight 

Boiling Pt. (°F) at 1 Atm. Pr 

Evaporator Pressure at § 

Condensing Pressure at 86°F 

Freezing Point ( F) at 1 Atm. Pres 

Critical Temperature (fF 

Critical Pressure (p.s.i. absolute) 

Compressor Discharge Temperature (°F 

Compression Ratio (86°F /5°F 

Specific Volume of Saturated Vapor at 5‘ F 
cu. ft. /Ib.) 

Latent Heat of Vaporization at 5° F 
B.t.u. /Ib.) 

Net Refrig. Effect of Liquid—86 °F /5°F 
(B.t.u. /Ib 

Specific Heat of Liquid at 86° f 
B.t.u. /Ib. °F) 

Specific Heat of Vapor at Constant Press 
of 1 Atm. & 86°F (Btu. 4b.°F 


Specific Heat Ratio at 86°F & 1 Atm 
k= Cp /Cv) 








Coefficient of Performance 

Horsepower /Ton Refrigeration 

Refrigerant Circulated /Ton Retrig 
Ibs. /min.) 

Liquid Circulated /Ton Refrig, (cu. in. /min 

Compressor Displacement /Ton Refrig 
cfm) 

Toxicity (Underwriters’ Laboratories 
Group No.) 




















Flammability & Explosivity 


nches of mercury vacuum 




















comPaArRet Careful control at every step in the 

manufacture of ‘“Genetron’’ Super-Dry Refrig SEE YOUR WHOLESALER 
erants results in products of highest purity, 
which are extremely low in moisture content 


and other undesirable impurities. Quality of genetron DEPARTMENT 

current production consistently surpasses the GEN AL 

rigid manufacturing specifications for these ER CHEMICAL DIVISION ilied 
products. Write for important informative ALLIED CHEMICAL & DYE CORPORATION hemical 
folder “Genetron Super-Dry Refrigerants 40 Rector Street, New York 6, N.Y 


or write or call 
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uniform yz 





fine flavor 


Don’t give normal seasonal or regional variations 
in flavor a second thought when you use MSG (pure mono 


sodium glutamate) in food processing and preparation. 


MSG controls the over-all flavor features of quality 
protein foods. By blending and strengthening their naturally 
fresh taste MSG can create a uniform flavor identity the 


Always rely on Great Western MSG to accentuate 
and maintain the fine fresh flavor characteristics of your 
product. Insure uniform flavor-quality to develop 


dependable customer brand preference. 


A Product of 
AMERICAN AGRICULTURE 





We invite inquiries from current and 


prospective users of MSG 
THE GREAT WESTERN SUGAR COMPANY 


Denver, Colorado 
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consumer recognizes. It is economical and easy to use. 


















GREAT WESTERN 


MSG 


99+% Pure Mone Sodium Glutamate 
Crystals 


in: vegetables, meats, canned soups, 
poultry, seafood, sauces, gravies, 
seasonings, and frozen foods. 
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STEEL 


Every Kind 


Quick Delivery 


Plates, Structurals, 
Bars, Sheets, Tubes, etc. 
Carbon, Alloy, Stainless 
Steels, Babbitt Metal. 


RYERSON 


Joseph T. Ryerson & Son, Inc. 
Plants at: New York * Boston * Walling- 
ford, Conn. * Philadelphia * Charlotte, 
N. C. * Cincinnati * Cleveland * Detroit 
Pittsburgh * Buffalo + Chicago * Milwaukee 
St. Louis * los Angeles * San Francisco 
Spokane * Seattle 








For a cleaner, 
more uniform product — 


the NEW COMMERCIAL 
PNEUMATIC SEPARATOR 





DESIGNED for automatic, foolproof 
separation of light or defective 
grades or chaff from raisins, green 
or dried lima beans, peas, dried 
beans, and grain, as well as all 
types of nuts and nut products 


For further information, on hou 
the NEW Commercial Pneumatt 
Separator can improve your pro 
cess and product, write, wire or 
phone 


Commercial Manufacturing 
& Supply Co. 


2432 S$. Railroad Avenue + Fresno, California 
Phone Adam 7-6101 
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[he bacteria survived when in 
jected into hams with the 
pickle, but were killed when ham 
were heated to 137 I. during normal 
smoking operations. Even 120K. for 
48 hr. killed them in the interio1 
of the hams, though they 
ally survived on the surface—-Ap 
plied Microbiology, 360-363, 1956 


pulp 


occasion 


Cell Damage in Frozen Fillets 


Ihe deoxypentose nucleic acid 
(DNA) content of the exudate trom 
frozen fish fillets is a measure of the 
damage resulting from several cells 
followed by ice crystal formation 

When cod fillets were frozen at 
different rates and the DNA con 
tent of the exudate after thawing 
was compared with photomicro 
ections of the frozen 


graphs of 
of damage were indi 


fillets, 3 type 
cated by the peaks and the trend 
of the DNA-time curve 

Iirst peak occurs as 


the second a 


ice crystal 
in the muscle enlargs 
extensively rup 
of freezing, with 


muscle fiber ire 
tured. At slow rate 
formation of large ice crystals, fiber 
rupture 1 DNA 
level in the exuded juices ri wain 
Damage to fillets become 
nent at the transition from intra 
cellular — to freezing 
when — 1c¢ 
mostly within the cells, and become 
O large that the cells cannot with 
tand the expansion. Fillets frozen 
from both side how this effect 
Fillets frozen at ultra-rapid rate 
not undergo this damage 
Science of Food @& Agi 
April 1957 


extensive and the 
prom 


extracellular 


column ire formed 


Wine Yeast Studies 


A system for continuous growth 
of seed yeast in large amounts fo 
the yeast using industries would be 
desirable, but the fermenting abil 
ities of the organism are modified by 
icration 
Even in 
veast (‘“Herrliberg 


iCl ited 


batch process wire 
train) that 1 


grown i 


in fermenting power in grape 


change 

must from day to day 
Measurements with a 

howed Ol 3-da old 


ipparatu 
ultiure to have 


veast from aerated 
ibout 5 time thre 
power! of yeast that had been in the 


pure culture tem for 7 da Peak 


culture hows 


\\ irburg 


tA) prod ng 





RUBBER TREADS .. . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 


Wheels highly adapted to rough usage. 


RUST-PROOFED by xine plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 


LUBRICATION .. . all swivel and wheel 
bearings are factory packed with a high 
quality grease that ‘stands up” under at- 
tack by heat and water. Quick grease-gun 
lubrication provides easy maintenance. 


STRING GUARDS . . . Even though string 
and ravelings may wind around the hub, 
these string quards insure easy rolling at 
all times. 


YOURS 
FREE! 


—a book that fully 
describes over 4000 types 
of casters and wheels 


DARNELL CORPORATION, LTO 


wnty OS ANGELES COUNTY) ‘CaALifFORnia 


4 WALKER STREET, NEW YORK Lintw your 


4 WORTH NION STREET, CHICAGO 6 
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EXTREMELY 


S. ‘ 
L id 


DIFFERENTIAL PRESSURE 


Coutrol 
MERCOID* 


Has Hermetically Sealed 


Magnetic Mercury Switch 


FOR AIR OR GAS 
(INCHES OR FRACTION OF INCHES 
OF WATER) 


For low pressure or vacuum—to "make 


or ‘break 
changes in the difference between two 


electrical circuits on small 
pressures Exar ples: to indicate a change 
in resistance through a filter (see illus 
tration); to indicate a change in differ 


ential due to a change in air flow 


conditions; to indicate interruption of 


air flow 

This control incorporates two pressure 
chambers separated by a sensitive dia 
phragm, Each chamber is connected to 
@ separate pressure source and the 
control is set to operate as the relation 


ship of the two pressures change 


li eels) 
CONTROL 


OPERATING RANGES-—6 


pressure (sensitivity O3 ) and 30 


vacuur 


30” pressure (sensitivity .1" to .2”) 


CIRCUIT ARRANGEMENTS 


available to accomplish the ‘followi 


several models 


operations 


SPST—USING ONE 


open or close switch contact either on an ir 


MAGNETIC SWITCH 


crease or decrease at pressure difference 


SPST—USING TWO MAGNETIC SWITCHES 
FOR TWO STAGE OPERATION. Open/close 
both switch contacts on an increase in pressure 


difference 


contact on 


Open one 


difference and one on decreasing pressure 


increasing pressure 


difference 


Close one contact on increasing pressure 
difference and one on decreasing pressure 


difference 


CASE STYLES 


conditions 


three types to meet following 
Indoor (general purpose), Out 
resistant), and Hazardous 


door (weather 


locations (explosion-proof) 


WRITE FOR BULLETIN No. 14N 


aaa e id ceeliemete) ie) 7 wale), | 
4211Belmont Ave., Chicago41, Il. 
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Kaind hau 


Pressure Brewing Process 
Aids Small Brewers 


dAVATIAN I l 
offer small 

veri ome 

m that are 

obtainable only 

rations 

md team 
I ( built in 
iounit. “The 
vort 


cooker 1s 


ind mash boiling 


icuum. Utiliza 


of mash-in | ging water 
I vache 100% ler 


entation and primary tank 
on bottom Int 


d and may be operated under 


| 
( ) pi 1T¢ 1 SA BAS 
from the fermentation 
Othe id { ire Ability to 
terilize closed tem by cam un 


urc; elimination o 


rf pump 


in mash and wort lines; ease of main 


taining mash temperature Ince 
mash tul its on top of 
of the last 


next mash: avoidance of 


cooker 
pargings for 
inte 
through cooling and fermenta 
tion in a closed system 
of trub filters and centrifuge 
bottoms of the 
ettling 

returned to the next 
little wort 

y t can be washed and 
n the fermenter and 
transterred to racking tanl 


ifs own pre ure. ( totth ten 


tion 
elimination 
by the 
fermenter and 

ettled trub 


mash with 


Cone 


mar tank 


ettled 
beer can be 


LIT 
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100 hecto 


Improved Whey Concentrate 


ont thing the vac 
vhey and im 
entrate, a 
that ha l 
ind doe not 
haracteristi 
entrate 
imried out 
e 140] ind ‘ 
han 24 in. of Hg 
olized or ho 
e during the 
( » 1§ not 
ential to the ention 
After ha 
1)-6 lids it 
vith agitation to a 
temperature below 601. in order to 
of the 
oth creamy tex 
t be effected 
minute 
may be stored 
ubstituted for 
milk hid In 16 cream 
‘lad dress 
781,267, Feb 


been concen 
must be 


rapidly cooled 


product 
| Hi 
ooling miu 
rably in | than one 

ulting product 
| It ma rn 
non-fat 
THVIAC WG for Cy? 
U.S. Patent 

19 


Vortical Separation 
Improves Starch 


of vortical cla 
it the 2nd 
1 patented improve 
wet-milling of corn to 
roduce higher quality tarch 

In operation, the mill stream flows 


Substitution 
tion for 
the « 


ment in the 


inca 
cening tage of 


ition 1 


| 
to a screen, the oversize from which 
may be further ground to recover ad 


ditional starch. Underflow i pumped 


| 
idjusted to make a 


ibout 60 micron 


to hydroclone 
eparation at 
raction discharged through vortex 
hydroclones contains bulk 

vhich further treated by 

tables 
to obtain a finished prod 


conventional centrifuges, or 
droclone 
fraction discharged from apex of 
diluted with water and given 
ition, the starchy 
m of recycled to the 
en underflow. Coat 
ged through Ipex of 
lroclones may be further ground 
ry of additional starch or 
cattle feed U.S. Patent 
Jan 22, 1957 


{ lone 


} 
| ¢ ond Clad 


se fraction dis- 
econd set 
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PHILOLOGY and FILTERAIDS 


Joseph Conrad speaks of words “debased 
by centuries of careless usage,” and a 
glance in any good dictionary does show 
that many of our everyday words no 
longer have any clear-cut meaning. This 
is particularly true in the field of filtra- 
tion, where many people become con- 
fused between filteraid quality and filter- 
aid grade. This confusion is probably 
compounded by the diatomite industry 
practice of naming their different filter- 
aids, rather than designating them by a 
simple direct-reading grade designation. 

We might better talk of filteraid efh- 
ciency — the ability to give maximum 
throughput with consistent clarity at 
minimum dosage. This high performance 
is essential both for your product quality 
and to hold operating costs in line. There 
are many cases where the production rate 
of an entire plant depends directly upon 
the output of the filter station. And high 
performance is a function of both quality 
and grade. 

In diatomite filteraids, quality and 
grade are not the same thing. Every major 
filteraid supplier has available a series 
of grades, ranging from a fine particle 
size grade to a coarse particle grade, with 
flowrate increasing and clarity decreas- 
ing as the particle size increases. This 
series permits matching the filteraid to 
the characteristic of the feed liquor. 

However, filteraids from different 
suppliers may be equivalent in grade but 
vastly different in quality or efficiency. 
The poor quality material may develop 
flowrate equal to the better material but 
be inferior in clarity. Or, clarity may be 
achieved at the expense of flowrate. The 
most common weakness, however, of 
poorer quality filteraids is their inability 
to cope with the occasional tough batch 
of liquor encountered in almost every 
plant. 

This property — the ability to handle 
the tough batch, at economically sound 
dosage — is the true test of a top quality 
filteraid. This characteristic is not built 
into a filteraid by accident. It takes sound 
experimental work, based on years of ex- 
perience in filtration, to develop the basic 
information as to particle size distribu- 
tion and other characteristics required in 
a good filteraid. And, to make this knowl- 
edge effective, quality filteraid produc- 
tion must be backed by control of re 
serves of high quality raw materials, 
together with milling and sizing equip- 
ment which will process the material 
within the very narrow limits imposed by 
a system of rigid quality controls.To date, 
this is the only known method to insure 
top quality in diatomite filteraids. 


P. W. Leppla 


Technical Director 
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... but Just one quality! 


’ 
| and certain kinds of fruit have this one thing in common 

that grade is a matter of size, and has no reference to quality. The 
smaller fruit may be the equal of the larger in everything but size 

Filteraid quality means the highest possible degree of clarification 
for the grade employed, at greatest throughput per quantity of 
filteraid. Dicalite achieves this high quality—in every grade—by (1) 
careful selection of the crude diatomite from Dicalite’s four high 
grade deposits; (2) processing with the industry’s most modern 
equipment, and (3) the industry's most rigid quality control system, 
which assures the same carefully controlled particle size range and 
distribution for each grade, uniformly, dependably, lot after lot 
Which may explain why so many leading firms in every branch of 


processing have standardized on Dicalite Filteraid 





Average Characteristics 
of Various Grades of 
DICALITE FILTERAIDS 


Fiocdill 


PEEDTLOW 


xT 
SUPER AID rT PEE DEL OW F-44444 4-44 
ond 115 (cae up tte 














w MEA 





DICALITE HAS SEVEN GRADES OF FILTERAIDS 
.»»BUT ONLY ONE QUALITY— THE FINEST! 


For more ¢ omplete information write 


Veet Vicalile 


DIATOMACEOUS MATERIALS 


dicalite division, great lakes carbon corporation 612 south flower st., los angeles, california 


For more data, circle this page number on card at back > 163 


What you should know about 


What should a box 


"The ‘creases’, or scores, on cor- 


rugated boxes facilitate folding. When 
straight, and properly formed, they make 
your packing job easier and faster, assure 
maximum strength and serviceability of 
the box. 

But just being straight isn’t enough. 
Too narrow or too shallow a score sets up 
internal stresses, makes the box hard to 
fold. Too deep, weakens the board, makes 
the fold easy to tear and come apart during 

hipment. 


What makes a perfect score? 


It de pends large- 
ly on the thick- § 


ness and type of UNSCORED 
board, the scor- 


ng process, 

what you are y 

hipping, and Scoring the sheet 

how it is shipped. First, the score must 

fold without cracking the board. It must 

also fold straight, regardless of the direc- 
A. Scored and slotted sheet tion of the corrugations. It must not cramp 
B. Folded and taped the inner liners too much when folded at 
C, Assembled box 180°. And it must, under test, withstand 


FOOD ENGINEERING, JUNE, 1957 





scoring and slotting of Union Boxes 


“crease” be...besides straight? 


combined tearing, bending and tension tearing strength is paramount. And 4., the 

forces simulating those it will meet in “Five-Point” crease. This, too, scores both 

actual service. ways. It is used almost exclusively for 
double wall board. 


The different kinds of scores 


. . : , The importance of slotting 
There are four basic methods of scoring cor- P ad 


rugated board. 1. The “Single V”’ crease— 
most commonly used when the direction 
of the score is parallel to the corrugations. 
2. The “Double V’’—generally used across and at right angles to the flap scores so 
that the folded flap 
will be perfectly par- 
allel where they come 
together. The knives 


Slots, cut by razor-sharp knives, form the 
top and bottom flaps of your corrugated 
box. Each slot must cut to an exact width, 


the corrugations and where a clean, good- 
looking fold is essential. 3. The ‘““Three- 
Point” crease — good both “with” and 
“across” corrugations. Used where high 
must cut a clean slot, 

© Double v without ragged edges 

or “lint”. Improper 

slotting can seriously impair the appear 


| 


Siots form the flaps 


ance and protective qualities of your fin 
ished box. 

At Union, slotting and scoring of corru- 
gated containers is an exact science. It’ 
one small part of Union’s complete struc 
tural design service to assure you Maximum 
product protection. It’s one of the reason 
why Union-engineered boxes are used con- 
sistently by shippers in every industry. 


)union{ Write for Union's free, informative booklet ‘Manufacturing Sheets for Corrugated Boze 


UNION BAG-CAMP PAPER Corporation 
233 BROADWAY, NEW YORK 7,N.Y. 


Factories: Savannah, Ga.; Trenton, N.J.; Chicago, IIll.; Lakeland, Fla, 


Saies Offices: Kaslern Division—1400 E. State Street, Trenton, N.J 
Southern Division—P.O, Box 570, Savannah, Ga.; P.O. Box 454, Lakeland, F 
Western Division—j{545 W. Palmer, Chicago, III. 
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“Ylouv « durable O-Ring 


replaces fragile, fussy 


paper head gaskets in 
*K 


WAUKESHA P. D. 
Sanitary Pump 


it still means lower maintenance costs 


Call it an O-Ring or an Oval-Ring 
and the last word in positive and complete vacuum and pressure seal without 


excessive tightening of the pump head. Pump alignment is always perfect 
The new Oval-Ring fits a precision-machined groove in the new pump head, 


easily removed for cleaning, easily replaced — and you use it over and over again 


No paper gaskets to renew every day 
subject to action of dairy, food or chemical products 
Nor can it affect flavor 


Durable, resistant to wear, it 1s not 


* Positive Displocement 


gives you o quarter century s 


experience and reliability 


Just off the press — the 1957 


Seiietin Geenteing el WRIEENA FOUNDRY 


Senitery Pumps 


Tedey 
Dept. No. A-6 


a For more data, circle this page number on card at back 


A 


The newly designed twin blade impellers provide 
better distribution of the load factor at all speeds 
and pressures. WAUKESHA pumps operate success 
fully against head pressures up to 150 PSI and 
vocuums up to 27 inches of mercury 


As a complete prevention against air or product 
leakage, WAUKESHA has developed an additional 
O-Ring which fits below a stainless steel! sleeve on 
the shaft. A pin fits a slot in the sleeve so that 
sleeve and shoft rotate together 


New optional mounting design provides inlet and 
outlet ports in a vertical position. Facilitates flow of 
heavy, viscous products. Reduces the number of 
costly sanitary fittings used in the inlet and outlet lines. 


Remember — 
“WAUKESHA” is another word 
for dependability. 


COMPANY 


WAUKESHA, WISCONSIN 
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QUESTIONS & ANSWERS 


THIS MONTH’S PROBLEM 
Buying New Equipment 


Question—I am th witiecr of 
x 


a small processing plant located in 
agricultural 


a predominantly rea 
Supervision and management her 
are quite conservative and tend to 
be suspicious of new equipment or 
which they have not actu 
illy seen. Irom talking to salesmen 
I feel sure that I 

least two or three modern pieces of 
equipment that would uuprove oul 
products and reduce 


However 


Our Manager 


proce cs 


can imtroduce at 


cost 
I am unable 
that he 
the money for 


fo COlViice 
should approve 
purchase of these 
units Perhap some of your reader 
have 
tration 


may encountered 
and may have found a for 
mula for solving my problems. If so 


Pd like 


uniilar tru 


to learn about it 


APRIL PROBLEM 
Frozen Spinach Souffle 
Question—Do have formula 


and instructions for making a top 
quality frozen spinach souffle? 


you 


Answer—Cook in a steam-jacketed 
kettle (to make a white > Ib 
of butter, 3 Tb. of pastry flour, 24 Ib 
of milk, and 9 oz. of salt 

Beat, until creamy, 44 Ib. of « 
olks. Add a of white 

iuce to yolk mix and imtroduce 
into sauce batch. Continue cooking 
until yolks are thoroughly heated 

Now add to. batch +t |b. of 
pureed (« hopped pin 
ich, along with Ib. of rated 
onion Remove batch kettle 
ind add 3 Ib. of rumb 
Whip up 9 Ib. of « 
into hot batch 

Fill into 
ool, and freeze 


ice 


mall amount 


ooked 
from 
bre id 


vhite 


aluminum ti 


Re Spaghetti, Meat Balls 


Here i 
meat ball formula, in re 


your March problem 


uggested spaghetti and 


pou { t 
blend: Raw 
140 Ib 


powde: 


To prepare meat ball 
beef 200 Ib ral | 


bread crum] 3 Ib.; garlu 
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iit, O Ilb.; and omion 
Shape tine 
forming ma 


mux mito mi 


ine that 


if a\ lable), 
SAUCE 


ording tO dAlCd 


usuall 
meat ball 
paghetti re to | Id. Sug 
ire these t 


formula 


mula 


ugar, 54 
onion pt Vacl ind pepps 
1] OZ 

Sauce formula 
puree (sp. gr. 1.0 
flour (sott), | 12 Ib. onion 
powder, Ib flakes, 1 Ib.; 


| y 
pepper, 10 oz powder LO oz.; 


Lomato 


whicat 


celery seed, | marjoram, | oz 


ive, | 07 J Ib.: incl water 
to make 110 gal 
Amount of spaghetti to | 
the formula is 160 Ib 


dry ) Phi 


weight during blanching 


emolina 
paghetti will double in 
take 


V¢ ight 


and 
up approximately 50 mor 
during thermal processing 
Spaghetti is blanched for about 
min. in 212-F. water, to which 15 
lb. of salt is added for every 150 gal 
of water. It is idded to the 
boiling water so as not to lower water 


graduall 


temperature too 
ent the paghi tti from matting 
hill weights for 401x211 


16-0z. net weight i lightly, de 


rapidly and to pr 


Call 





HOW TO DO IT? 
Readers are invited to 
FOOD ENGINEERING = answers to 
question, “This Month's Problem.” Se 
lected published with 


credit (unless you specify otherwise). We 


submit to 


answers will be 


rates 


JUST ASK US 


invited to send in 


pay space 


Subscribers also are 
under 
to the best 

undertake 


food engincering questions. We 
take to provide answers, free 
ability We do not 


Give full informa 


of our 
costly investigations 


tion and your name. Your identity will 
not be disclosed. 

Write to Questions & Answers Editor 
FOOD ENGINEERING, 330 W. 42nd 


St., New York 36, N. ¥ 








of meat 
in example of hill veight 
eat balls, 43 07 


to ind sauce t 0; 


Dall 

blanched 
mig tire id temperature 
Q) | OU 
or 6 +) | 
imitial temperature of 140) 1 
Phillip | Brady, Food Technologist 


\ micouvel hi ( ( 


min, at 


iin, at with an 


nada 


Meat Color Problem 


Wihat cause 
or meat loat 
cook 


WaAalice 


Question round 


made imto p (ti 


owmsh red 


meat 


to turn a b 


iy’ I he 
of being rar md no amount of 
cooking will brown it. We dont 


itive Is it po sible 


upou 


meat has the Ipp 


use any preser 
that our 
wash on que tionable cut 


\nswel There ar 
reason | eat cook 
brownish One | 
uggest, a sulfite yjlution 
wided to the meat to bleach it to 
rood-looking red I 
Other | 0 itv of 
nitrite 


neat pi mluct Ph 


upper is using a chemical 


irs 


2 hum 
ontamination cured 
} place 


LET 


Ju t i mall 


nitrite fallin 
hx meat pig 


turn bi 


Caramelizing Honey 


ution t 
Cseasnal 
based on 
ind con 
irame} 
hua lurba 
o the unit at 
nperature rid iy be pre 
th i] Ientering 
feed ink vhirled by 
rainst heated 


yulent film i] 


room 
heated 


OI Ini pe ture 


IPTOXI 

thick 

fion 
/ 

And 


also heated to 


turbulent a 


overheating 





Questions & Answers 





lool for 


Wnuwou 
marking 


the end 


colore ad 


Or, 
Ipon ary bulb 
I 


it another 


wet-bulb ft 


vd 


nipcratur il] 

r} , 
yugn di I 
f | | 


| Hdawvl i 


i ny 
most helpful in sett 


ddlipcl 


ycrTicn 


t¢ 


cir ulat 


my 
ing 


ill ind iil 


it 
egrettabl 
vith thi 
irc not su 


to 


\ 
IChicve 


It 


istactory 


tTralniny ul ( Ol 
rrormanc¢ 


do 


bulb 


1 
i 


il} i 


p 
t 


crature contro 


ding 


} 


artim 


t thi 


I Olli 
th 
ind 


th 


t wil 
t th 
rew u 





| 
/ 


i i 


this 


O.—What is general practice in 
1. chilling of beef sides in a cooler. 

A. —They’re cooled from 100-106 
to 40-60 F. within 18 hr. 


fant 


MMpol 
oudition 


id yice 


Mil I 


‘ 
Pout! 


vill be 


( 
i] 


ij) 
I 





operat 


team 
oil of dryer 
clectri 

would De 1¢ 
ld down cost, a fairly 


ype 


Handling Shortening 


In refer 


handlin 


dll Ol 
14 


to 


j probl m 


ur she 
Api 

i 

) lv i mitere ted 
unfortunat peed mixci 
difhieults 


pt | 


rtening 
t the 


']} 
! 


pp 
I 


yf controller might 
il hi ( lumun 


] ritire 
| 


nares 


ilso want 


nperature 


to regulate wet 
control 
the 


ly 


Thi 
1 fi 
Oul high 
tl 


CX iortening tel 


wnount 


di 1D 1 nibbon-type INAX¢ of 
mito 


ture 
of 


WO lll iil 
Pri 
inter 
tly 


midi 


therefor 
Shortening ] thi 
ul ted in, | to be indir 
maimtain ontrol 
t 


peed hn her mounte 
underneath it 


liquid 


nNcrcrinyg 


rat 
aire 


rate ire 
in 


alr ( 
then 


rrated 


1On 


W et-bulb 


() can we 


ili 
How prevent our jar 
packed, vinegar-pickled pigsfeet from 
becoming faded during storage? 
A.—You might try stabilizing the 
color by adding 0.7g. of ascorbic 


aan pe 
acid per gal. of vinegar pickle Sa oak 
Double Problem ies ty 
| Lily rat 
Cin Ono an 


trument 
dward WW 


VManufac 


] 
Ipoll 


l 


ott 


1HiiN 
Strong NS 
Vii 


moto! 
m, p 
if thie lil 


t 


1 
till 


Won all 
mn 


dampe1 
d 
ignal 


iil 


th 


ii be 


ould 


h 


one 


the 


ind re 


( 
Iry 





mo 
1) 
have 


probably ha 


n—Since our highs 

macaront-department 
ied, we have been plagued with 
Oblem Most  troubl 

h, whitish product: 

hort-cut line. Another 1 

roperl\ them 

hing | We ar ure of the cause V1 then 

thorou clean do wv whether there is any nt«luplicat 

cee ion between the two. Could 

ar t what might be pen 

what 


killed 


r 


UI trument 
oO make 


under val 


in 
foreman 1 ou will ' 


ridic 
rimental 
of wet 


Kp Pull 
! 


dition 


ng Con 
Oni l 


iii 
ou 


dry-bulb te mpera 
to check 
When 


been 
le t 
will 
of 
tage. 


from 
difficult 


| 
Oul ] 


| 

V ill 

dr ae 
of r 

th not No il] } 


Av 
it 


( 


hye 
them 


know 


r 


i 
Th } 

: minect 
i\ valo 

ug 


And 


crvi 
thi 
t 


1 
mndlin 


n 
White 


| 
oul 


we can do 7 
rough produ men 

possibly from using 
i dough in an effort to hasten 
With proper instrument con 
tro] on dryer, hould be able to 


i 
i i ] | wat 


i i lTit VATCI 


| com 


\ 
macaron. p oduct 
{ fast 


" upon 


ou p ibably 


} 
in poil by ving 
a) how you ul 
temp norm n I 
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YOUR 
PRODUCTS 


— 1 Of 0} = 3 > 





MEAT 
PRODUCTS 


ral color, 
F *PPearance of 


J 
Retains natural col 
or, reduces shrink 
age; 's excellent 
moisture conditioner 





you use 


D = | 


‘Nm SYRUP SOL! 





’ The natural advantages of the ingredients you use 
are exploited for the highest score when you include 
FRODEX corn syrup solids. It offers tangible benefits 
because it is unique in the way it enhances and improves 
the important qualities of flavor, appearance, 

stability and shelf life to a wide variety of food products 
Odorless and tasteless, FRODEX—product of. an 
exclusive patented process—holds and “sparks” other 
flavors and supplies reducing sugars without 
introducing excessive sweetness 





There are many ways of improving your score 
with FRODEX; our Technical Service will gladly 
assist you without obligation 


ATLANTA BOSTON: BROOKLYN - suFFALO + SIN AMERICAN MAIZE 


DENVER * FORT WORTH * GRAND RAPIDS “ LOS ANGELES PRODUCTS COMPANY 


MEMPHIS * PHILADELPHIA + PITTSBURGH * PORTLAND 
ST. LOUIS . ST. PAUL 4 SAN FRANCISCO . SEATTLE 














COMMINUTION « SPRAY BLENDING « COLLOIDAL SUSPENSIONS « CONTINUOUS SYSTEMS 


HOMOGENIZING BREAKDOWNS « RECONSTITUTION «+ INTENSIVE MIXING + EMULSIFYING 


"Snap-apart” design—complete disassembly in seconds with no tools—permits 
thorough cleaning. 


Stainless Steel employed on all parts contacting the product. 
Rotor reversible on splined shaft for dual purpose blades and extra blade life. 
Only four sheaves give twelve speeds, with full HP at each speed. 


Life long alignment of bearings. 


COG CORPORATION 
a Division of MOTIOGRAPH, INC. 
manufacturers of quality precision 
equipment since 1896 


Send for the COG Brochure 
THE 
division of 
MOTIOGRAPH, INC. 4441 W. LAKE ST., CHICAGO 24, ILL.,U.S.A. 
Established 1896 
MANUFACTURING and FIELD ASSISTANCE 


COMPLETE PROCESSES DEVELOPED + SYSTEMS DESIGNED 
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NEW EQUIPMENT & SUPPLIES 


High-Speed Unit 


Compact and sanitary, this con 
tinuous mix reportedly olves the 
problem of breaking up ind di pel 
ing small agglomerates in dry and 
emi-di 1X 

Known a lurbulizer, this unit 

originally designed i finisher 
baker premix uch as cake, 

ind pancak 1VVIX¢ Here, it 

ive] disintegrat case-hard 
ened pellet of fat to produc l 
highly unifon blend. Other appli 
ms include blending of choco 

lry milk, and similar product 
lurthermor unit may also Ib 


to fluff dry powdery materials, 


larly beneficial where limited pact 
ight limitations, 6r environmental 
hazards preclude use of other type 
hle-speed drives. Units handle 
cted load of 1-50 hp., 
th pce | ination up to | 

A new modification of this system 
ch permits soft starts, inching 
ing of the drive motor, 1s 
| ntageou for web drive 
pplications requiring ad 
cleration. Here, control 

torque range 

Softstart col 
I nit n exciter unit with 
Converts Induction Motor ss Hine tae oneal al aiuak 
To Variable-Speed Drive ig torque, and one or more a. 
miuchon motor U. S. Electrical 
With f th Vlotor Tin Box Terminal 
NEMA sind i Annex. Los Angel 


Circle 172B on Reader Service Card 





Want More Information? 


Its free—and easy to get. Simply High-Speed Unit Employs 
note here the items on which you New Stitching Method 


want more details, then circle each 
' 


Ih mit rapidiv clo try 
vottoms of filled fiberboard box« 
1 rec y developed method of 


cuate stitching 


key number (there’s one given at the 
bottom of each item) on the handy 
Reader Service Postcard back of 
book. Then sign at the bottom and 
mail. For your convenience, too, In Opel ition 

il of 
nto both 


linched 


these items are listed and keved in 


the Reader Service Section. 
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Uniformly Blends Dry, Semi-Dry Mixes 


and to quickly di perse 10-30% density of product ind with amount 
liquid in a mix of agglomerates to be dispersed. I'o1 

In operation machin employ example, ibout 10,000 of wath 
overlapping paddles that barely clear mix may be processed per hi i lal clean-out doors provid 
the muxer stationary wall. ‘The vhereas with other materials capa ( ess to the mi hamber 
are adjustable to permit control of ities may range 3,000-4,000 Ib per WwW Y d in 10 min 
flow rate. Rotating at very high hr Ortable and can easily b 
speed, paddles subject a product to : oved 1/0 ( d by one man 
high fae ole “i that breaks Cleaning Is Easy suilt of. carbor I tee] 
up any lumps in a mix. Any type ol In addition to efficient operation machine ( et or hot 
feeder may be used with this unit, machine’s sanitary design permit water iI Gen 
and product can be discharged di- easy cleaning and maintenance. The — erally, i ( i 10-hp 
rectly to a packaging-machinc hopper rotor assembly is the only moving motor and | Stron 
without danger of dusting or loss of part, and the machined interior of | Scott Mfg. ( 
product the mixing chamber off i self Vinneapol 


Capacity of mixer varies with bulk cleaning featur Circle 172A on Reader Service Card 





inside the inner flap without any 
mechanism entering the box, By 
eliminating the need for retractable 
clinching anvils, this machine 
(Model N6A17) also reduces the 
chance of product damag 
I'he method is adaptable for 
imultaneously closing boxes with 
regular slotted o1 overlapping flaps, 
ides and ends of filled 5 panel fold 
ers and 2-piece telescop type boxe 
and sides, ends, tops, and bottoms 
of outside container 
Circuate stitches can be used to 
pan the center seam of regular 
lotted boxes, which reduces the Analytical Unit Offers Continuous Process Control 
number of stitches required. With 
each stitching head driving 290 per | mploying 1 uniqu 
710 average size boxe 1utomati Jormetric analysi 
ma he losed per hour About new instrument promise iccurate 
13,000 stitches can be obtained from continuou proce control Wid 
a 25-lb. coil of flat wire ipplication is seen for this unit sinc 
Unit is easily integrated into con D\ repla ing th Norimmeter com 
eyor-line packaging tem titch ponent with oth ncasuning 
ing being actuated by an clectn uch a fame at 


foot trip As container is moved tachment he ' i let ty] il gl ' ination 
: , )] , sacl ) 


I 
operator ICTO the ma hing table minations ma daiiuent 


center it lurthermo: tl istrument 











min up to 


i] ( 


work guid iutomati 
beneath the top and over the bot Autoanalyz 

tom stitching head Upper stitch time required f 
l cl \ 


control ch b NO 


ing unit is automatically adjusted to 
exact height required to close top be made in a 
flap imple preparation 


Machine handles boxes from 4x4 there are no me 


littl 


in. toa maximum of 26 in. wide and = mad Insteac 
24 in. deep Acme Steel Co., 135th method depend 
and Perry Ave., Chicago proportioning of 


A hown in the 


Circle 172C on Reader Service Card 





Autlomalic) DOCKER...THE LIFT TRUCK 
THAT WORKS WHERE OTHERS CAN’T 


Mijn “i 


nr eee. em 
a Tega be 


~ eeaeer 


Shortest in its class... 

unmatched for easy —— 
2000 LBS. WITH LOAD LENGTH OF 

maneuvering... and for 

efficient low-cost operation 











SHORTER OVERALL LENGTH LESS FORK 
SAFER-EASY ON, 

EASY OFF 
This extra-compact, more maneuverable MORE 
PRODUCTIVE 
: . . d MORE 

of its type for materials handling in any VERSATILE......... GRADE CLEARANCE 
industry. It is especially desirable where MORE als ae on 
space is limited...works with ease inside MANEUVERABLE.. . . TURNING RADIUS 


trailers and in aisles, with or without pallet MAXIMUM 
‘ ; sph pé HEAT PROTECTION. ciass H, SILICONE 
racks, too narrow for other similar trucks. INSULATED MOTORS—ALL MODELS 





STEP HEIGHT 





LIFT SPEED F.P.M 





truck offers more advantages than any other 























What's more, direct comparison shows 
clearly how definitely superior the DOCKER 
really is. Note the figures at right. 

Send today for complete information. No obligation 
Just send coupon at right to Automatic—Dept. H SEND FOR DOCKER BROCHURE 
125 West 87th Street, Chicago 20, Ulinois 

CAPACITIES: 1000 to 4000 pounds Complete data on the Automatic 
DOCKER is yours for the asking. Just 
attach this coupon to your company 


Factory Service Available in over 100 cities 
Dept. H-7, 


\ 1 li : 125 West 87th Street oe letterhead and sign your name. 
oma Ic Chicago 20, lilinois 


Address AUTOMATIC... Dept. H-7, 125 West 87th Street 
WORLD'S LARGEST EXCLUSIVE BUILDERS Chicago 20, Illinois 
OF ELECTRIC-DRIVEN INDUSTRIAL TRUCKS 
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enters the heating bath, where ferri 
decolorizes in exact 
tion to amount of glucose 
Next, sample enters a 


tube, 


cyanide Dropor 


| 
present 
where air is released 
into the 

nce inl 


cell 


density be 


coloruneter 
opti i 


il} | 


Passes 
Diff 
tween sampk tandard is a 
content 


Chauncey, N. Y. 
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New Sanitary Stair Tread 
Provides Safer Footing 


Combining safer footing for pe 
ings 1 
tread 


W hie TC 


sonnel with maintenance sa 


i new die-cast aluminum sta 


particularly recommended 
tairs are subject to extreme weathe 


Ing Or corrosive atmo phe r 

Unit has a lip-proof ibrasive no 
ing and requires coat 
ing Its 
fers high 
strength, 


the 


no protective 
pecial aluminum alloy of 
corrosion resistance and 
ind dirt 
rounded, joint-free 
Ihe 
thu 
uted over all bearing bai 
vithstand 
Ib vith | 


ind permanent set 


won't collect im 
corel 
grating 1s Cast im one piect 
di trib 
Ihe stau 
of OOU 
minimum of deflection 


Non-skid qu ili 


‘lumi 


concentrated loads ar 


loads in exce 


from use of fu ed 
metallurgicalh 


viii 


ties result 


num oxide, bonded 


to aluminum plate h provide 
1 rough front 


\ poli hed fin hi IS FCCOMIIN« nded 


urtace 


tairwa\ 
belt 
ind a 


nt tarnishing 


for sanitan 
I re id 
is hand-polished 


in food plant 
urface 1 inded, nosing 
le il lacquer 
is applied to pr 
Units range in length from 24-4 
in. Standard width is 10 in. but 
special widths are lillers 
vhen length di 
ire not multiple of 6.10 
Aluminum Co. of America, 150] 


Alcoa Bldg., Pittsburgh 
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ented mixing 
ind fluid 


New Equipment & Supplies 


designed tor greater lL economy and lowe 


inside cab widtl | sq. in. of wrap-a 

ivailable ( 1 

I Nin h if ju win 
cylinder) using Nine or »ftuel provide |] t hp Internati 


Co ISO N 


range 4,200-33,00 Ib ru iI 


onventional 
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Unit Makes Powdered Foods Easily Wettable 


Hard-to-mix item cocoa iced through a 
cold o1 feeds th | Vdc through an 
losed ba ra 
itomize tl 

then rew-con 
packagers at 400 Ib 
Stainlk unit is J long 
1ddi 4 ft. high yimpl 


ise of isils 


readily go into solution in en 


hot water vhen proc ed in this ne nozzle to 


Mix 


Tiki d 


! 
2] ibilizing ivent 


unit 
| pi il ippli itor or the ma 


Solubilizer) include wet 


dry blending of 


inte 
ol 


rhidie 


ind ite 
igent ind 
liquid flavoring ind vitamin 
tives with a dry pow rT 
feed, th 


proce 
p! 


ypcrated 


nad 
naintained. if psi 
Thi 


keted and heated 


Dairy | quipment 


iccurate team 
instanth 
partic les can be pe 
regardless of afte 


In opel ition 


ale U-psi i] ind 
ONnVEYVO! ise hat 


blended Blaw-Knox Co 
ettect Div., Mora, Minn 


tre 
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Bulk-Refuse Carrier Provides Automatic Container Pickup 


combin 


iutomat 


th high dumping fo 


1K kup or large 
| 


iy hi cab con 

| nt dumped 

moa | 0 10 that mini 
fin ther dumping permits easy 

1] pe iit 1c] mdola rail i! 
fork ke arm Oo engage hitting pins on 
of a container, the truck-mounted unit 
r Dump ter, GRD 04-1 a 
if Td) 


n vessel vith ipacit 


ommodate 
Cul vd and 


i Satet 


handling of bulk refuse, 
| 


preatel 


device, a olenoid-operated elf-locking dumping hook 


provided. Latter is push-button controlled from th 
drivel eat and, once a container is locked 
until released by the operator 
left photo 
94 ft., combined overall length i 


is secured 
In pick-up position height of the unit is 
ibout 22 ft. In dump 
ing position, unit extends to a height of 23 ft. (with 
huttle raised), permitting a versatile range of under 
fork clearances up to I] ft. The carnage tilts forward 
> deg. for better load dist: 


vard 5 deg 


ibution 
for lower pi kup of « 

Other carner 
in Capacity up to 21 cu. vd 
6.000 Ib 


Knoxville 


in transit, and reat 
ontainer 

in maker's line serve containers ranging 
vhich handle payloads to 
Dempster Brothers, Inc., 7125 Shea Bldg., 
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Self-Cleaning a Feature 
Of High-Capacity Filter 
design of thi 


filter offer 


coating and fl 


elf-clean 
uniform pre 
w for high capacity 
while minimizing servic 


tenance 


ind main 
requirement 

Calle Model RS it filter 
through vertical rectangular plate 
tationed on roller carriage The 
door is mounted on a double-hung 
hinge that pr ides full opening to 
the interior. Unit may be insulated 

team-} ected 

isily be 
inspection 

Each plate has a valved outlet with 
ight gla and Thus, 
perator can immediately detect any 
ingle-plate failure and isolate that 
late without inte rrupting the filter 
ing cycl 


Cleaning i 


ind plates can 
ut individually for 


rl 
unpie Cor k 








accomplished vithout 
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Sim \ le Arithmetie... 


LOO 
Type 3 Wa » Sheet Base Price 5 0 : cents per Ib. 
Type 430, Sheet Base rhaad 3 G 7 4 cents per [b. 


ere Ss Ter me g 


Sng 10.75 cms 


in Stainless SHEET Costs! 4 





CR PIMA bo 0.6 








eS 


Now you can SAVE $215 per ton 
in base price alone! 





Many designers and fabricators who are 
currently using Type 302 stainless can, in 
pumerous applications, specify Type 430 
straight chromium stainless and take 
advantage of the 1034 cents per pound 
difference in base price. Some of our 
customers are already saving more than 
$215 per ton using our 430 MicroRold 
stainless shect. 

The steel industry estimates that 50% 
of all stainless sheet applications could 
satisfactorily employ Type 430, the least 


expensive of all stainless grades, as an 
economical and practical material. When 
properly applied, Type 430 has all the 
desirable qualities of beauty, corrosion re- 
sistance, strength, long life and low main- 
tenance that no other material, except 
stainless, can offer. 


We are currently producing our 
MicroRold Type 430 sheets up to 48” 
wide in thicknesses .005” to .109” with 
2B or 2D finishes; and in thicknesses 


.010” to.109” in No. 3, 4 and 7 finishes. 


Send for Your copy, Care and Use of 430 MicroRold Stainless Steel’ 


Washington Steel Corporation 


6-W WOODLAND AVENUE, WASHINGTON, PA. 












































LIQUID INDUSTRI A 
This color illustration is reproduced from LWVERT 
in unretouched & x 10 Ektachrome origi 





nal. The sample of melted granulated 
shows the color produced by a mixture 
of three commercial granulated sugars. To 
accentuate the colors for printing pur 
pos ill samples were photographed in 











1000-milliliter beakers; an idea of this size 
in be obtained from the typing on the 


labels. Below, a precision nephelometer is 








used to maintain frequent laboratory 
hecks on Flo-Sweet's consistently lower 
turbidity —a further measure of refinery 


efficiency and liquid sugar quality 


iT’S CLEAR TO SEE... 


See for yourself! This unretouched photograph reproduces 
the colors of the eight principal types of Flo-Sweet as pre- 
cisely as possible with modern printing techniques. 

Compare, if you will, Flo-Sweet liquid sucrose with dis- 
tilled water. Hard to tell them apart, isn’t it? Here’s sugar 
quality you can see! 

Note particularly the melted granulated, shown at the 
same concentration of sugar solids as the liquid sucrose. 
Compare it closely with Flo-Sweet industrial sucrose, indus- 
trial invert, total invert. Industrial types of Flo-Sweet show 
less color than granulated, the accepted standard of purity! 


REFINED SYRUPS 


YONKERS, 

















FLO -SWERT PLO-Seae i LIQUID INDUSTRIAL 
LiquID suckosE ' : LIQUID INVERT 1 SUCROSE 



































FLO-SWEET \ )(/i! IN EVERY DROP! 


In Flo-Sweet amber and golden sugars, the colors —and 
characteristic flavors—are deliberate, and closely controlled. 
Note the clarity and freedom from haze. 

The color of a liquid sugar is, of course, only one indica- 
tion of its quality. We welcome comparison of Flo-Sweet with 
any other sugar—liquid or granulated . . . on any basis what 
soever: color, taste, aroma, laboratory analysis . . . or the 
practical test of how it performs in your own food products. 
You will discover what many Flo-Sweet users know through 
long experience: that Flo-Sweet has established exacting new 
standards of liquid sugar quality! 


& SUGARS, INC. oe 


NEW YORK FIRST IN LIQUID SUGAR 





AN EFFECTIVE WAY TO DEVELOP 
VALUABLE GOOD WILL FOR YOUR COMPANY 


...and help to do a life-saving job at the same time 


You can achieve lasting good will for your 
company —the kind of good will that results 
in friendly relations with every group in 
your community. And you can help to save 
precious lives at the same time, by putting 
your company’s efforts behind the nation- 
wide campaign against traffic deaths. 
During 1956, the national total of highway 
deaths was over 40,000—the highest figure 
in our history. The cost to the country of 


these wasted lives is incalculable. 


Sut the picture wasn’t entirely black. In 
many areas—in small towns and big cities— 


the terrible upward trend was reversed, 


This was accomplished by community 


action—by business leaders, civic organiza- 
tions, church, fraternal and PTA groups 
joining together with law enforcement agen- 
cies in an all-out attack on traffic deaths. 
The figures prove it. Wherever people get 
together to do something about traffic safety, 


deaths go down. 


BACK THE ATTACK ON TRAFFIC ACCIDENTS! 


Your company can perform an invaluable 
service for your community, and for the coun- 
try as a whole, by pitching in and helping in 
this life-saving crusade, bor full information 
on what you can do —and how you can 
do it—write The National Safety Council, 


Chicago 11, Illinois. 


Published in cooperation with 


The National Safety Council 


lhe Advertising Couacil 





opening the filter. Cake is sluiced 
off by jet spray tubes, which are in- 
dependently valved so that each 
plate can be sluiced one at a time 
at full line sure. Spent cake 
drops into a discharge trough at bot 
tom of tank and is by a 
slow-speed screw conveyor. ‘This dis 


pre 
removed 


charge can be piped directly to a 
disposal tank. 

No bolts or fastenings are required 
to hold plates in place. An O-ring 
gasket on plate outlet seal 
flare tube opening to form a tight 
Plates may 
such as 


into a 


be ( overed 
filter 


connection. 
with various 
cloth or wire mesh. 

Units are available in mild steel, 
and 304 and 316 stainless. Four 
models provide filter surfaces ranging 
96-1,020 sq. ft., and cake capacities 
of 6-85 cu. ft.—Sparkler Mfg. Co., 
Mundelein, II] 
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Materials Handling Eased 
With Hydraulic Dumper 


By raising 2,000-Ib. loads as much 
as 5 ft., this twin-cylinder hydraulic 
dumper cuts handling costs and ac- 
cident hazards. 

‘Typical applications include dump 
ing of drums, vat boxes, box trucks, 
and specially-shaped containers. Port- 
(Tubar) is driven by elec 

motor that either a 12-v 
battery or conventional power lines 
Uhrden, Inc., P. O. Box 193, 
Dennison, Ohio 

Circle 181A on Reader Service Card 


able unit 


tric use 


FOOD ENGINEERING, JUNE, 1957 


New Equipment & Supplies 




















Compact Unit Provides Automatic Casing Cycle 


Design simplicity, 
eration, and package 
idvantages cited 
packers 

Available in two siz 
Packet ( 


iutomatu op 
rsatility 


for new Case 


17 Ve 


Ir 


, unit Uni 


versal ising Machines 
handle 
to large 


addition 


from match boxe 
cereal-type packages. In 


certain jars and cylindrical containet 


lh SIZ€ 


Way also be cased 
Machine requires 

ator who opens the case, positions it 

button. Then, 


only On Opel 


and presses a unit 
elects the correct 
tons (fed by conveyor), and elevates 
the batch “pneumatic illy to 
room for the next group to slide in 
underneath. Number of packages 
per batch and number of batch 


number of car 


Ii} ike 


rectangular cartons ranging 


det 
case employed 
W hen propel byl 


TIibidies 


ha 
through i 
lowered 
Machine 

til the correct 
rouped and a 
receive ther 
Packet 
cessible fo 


er for package 


been rOormes 
funnel Hid 
onto a take 


will no 


14 


CUUire nl imp ly 
lyustment Du 
Height 
neth rt 


troke ot 


minor ae 
larger machine 
4 ft ind le 

Speed and 
ire adjustable, as 1 
chine from floor 
phy l J psi 

30 0 cycle, single 


he I 





OTHER DEPARTMENTS 
Featured in This Issue 

Trends & Forecasts page 

Developments to Watch 

Creating the Package 

New Packages & Products 

Ole Sage Episode 

Practical Ideas 

FE Opinion 

Keeping Up With the Field 

Men & Companies 

Advances in Technology 

Questions & Answers 

Just Off the Press 

Useful New Books 


Recent Inventions 





Hl. W. Wallace & Co 
Jann Ra 
land 
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Liquid Level Detected 

By Ultrasonic Unit 
Accurate to 

liquid level 


has instantaneou 


Onl 


”) 


| 
I 
depending only on the 


impedance of liquids and 
Unit consist 
ducer mounted in 
ternal 
trol, 
12 oz 


1 Ttiiti 

i tanh 
transistorized 

the entire assem 
mpe us to f 
Impervi | 
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MOYNO 
PUMP 


BOOSTS PRODUCTION 700% 


at Stephen F. Whitman and Son, Inc. 


.pumps 190°F. caramel and whole raisins 


The Moyno “progressing cavity” pumping principle has enabled 
Stephen Fk. Whitman and Son, Inc. to increase production seven 
times over the former batch type process used in one department. 
Ihe material pumped is 190 F caramel with whole raisins at 
viscosities from 70,000 to 135,000 C.P. This particular installation 
pumps 30 gallons per minute at 350 RPM driven by a 10 H.P. 
motor. This is but one example of the savings made possible 
by the 41 Moyno Pumps in use at Stephen F. Whitman and Son, Inc. 
Moyno is the only pump that will handle many difficult 
materials such as abrasives, pastes, slurries, chemicals, foods, 
suspended solids, etc., without foaming, aerating, crushing 
or excessive pump wear 
Examine your processing methods. No doubt there are several 
places where Moyno Pumps can drastically cut costs. Ask us, 
we'll give you a prompt answer. Send us an outline of your 
problem today! Write for Bulletin 30-FE, 


ROBBING £ MVERS. we. 


SPRINGFIELD, OHIO BRANTFORD, ONTARIO 


QD 8 / 


Motors Hoists Moyno Pumps ropellair (Industrial) Fans 
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ing droplets, it operates 
tures from 270F. to + 220F. No 


temperature correction circuit iT 
required 
I he prob is completch caled 1 


i stainless casing, thus cannot con 
ind unit has no mo 
contact 


(Glenwood 


taminate foods 
ing part other than relay 
Acoustica Associates, Ii 


Landing, L. I., N. Y 
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Many Applications Cited 
For Humidity Controller 


Designed for greater versatility 
plus accurate, selective control, thi 
humidity-conditioning system offer 
numerous application 

Processing—Maintaining produc 
tion areas at SOF., 55% R. H. o1 
below. 

Storage—Holding rooms at con 
stant, safe 
points 

Refrigeration—Delivering of frost 
dry bulb 


temperature and dew 


free air continuously at 321 
or dew point, or below 

Drying—Accelerating the drying of 
temperature-sensitive produc ts, such 
as gelatin. 

Testing—In laboratorn 
and production 

Comfort and Process Air Condi- 
tioning—Controlling air temperature 
and humidity, while 


pilot plant 


removing Over 


97% of airborne bacteria and mold 
pores 

Unit (Model “C provide ; large 
filter surface There are porthole 
type, glass inspection doors for in 


ternal visibility and easy access to 
Reg nerator 
corrosion is eliminated by nickel 
construction.—Surface Combusion 
Corp., 2375 Dorr St., Toledo, Ohio 
Circle 183A on Reader Service Card 
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Comminutor Dismantles 
For Easy Cleaning 


Snap-apart ck 


communutor pr rinit 


m of this improved 
rapid ind thos 
ough cleanimg of all fun tional part 
lurthermor overall 


based Oll lead nbhi 


onstruction 
imp lif 
namtenance 
Known as Impact-in-Air, unit 


in be idopted for mumerou ipp! 


cation ontinuou ive reduction 
of wet or dry product pra blend 
ing, scrap reuse and waste dispo il 
Moreover, tiered assemblies provide 
for multi-stage operation 
Comminutor employs a reversibl 
rotor on a splined shaft which pel 
mits use of dual purpose blade Spi 


upported in an integral, ling 


dle 1S 


bored housing for proper bearin 
ilignment Unit ire available in 
. ] } | 

various metals or plastic, and in siz 

ranging 3-300 hp.—-Motiograph, 


In Cog By +441 W Lake St 
Chicago 
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INGREDIENTS 


Mold Inhibitor Improved 
For Easier Handling 





Sodium itt HOI pl ypionat 
powerlul mtn t rit 
now available in n iking form to 
implify the bak mtrol of mold 
ind rop 

aC kat lina | ft 
int contain the improved product 
Mycoban) is a higher-density mat 
rial, fre of fore ( ind 1OW 
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in moisture. In addition to offering 
easicr handling, it dissolves more 


rapidly, blends better as a dry ingr 


qicnt, and does not affect fl mr, TON 
t Iippearan oft | | “ 

| tection tist om tt 
i mitiainats oduct 4 1] 


in polvethyl n lined drum 
Ih) l I. du Pont de Ni 
mours €F Ce Wilmington, Del 
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Beverage Cloud Stabilized 
By Non-Brominated Agent 


\lcoho ind bromine-free thi 
roduct is formulated to Produce 
permanent ringless cloud in all typ 
ot itru rag ina bottled 
drin| 

Known as Perbro Cloud, it is used 
it thre ti . 4 pr ral, ot 


flavored rup \vent Hl not tad 


Oil tanding or alte t thr fla Ol of thr 
Deve pot Perbro | thoratorn Lr 
6] | nd \ Wood Tar \ ) 
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CHEMICALS 


Efficient Pan Grease Cuts 
Baker's Operating Costs 


Made of cgcetable oil this me 

cCad-pan grease | id to clean a 
it Cuse thu preserving both pan 
glaze and the tin coatin 

Product Panease chininate 

fig moking ind bon 


buildup. After proper conditioning 

{ hha used fo 10 

\loreo Cl it OPdque4;ie provide i 
ible check of perrormance IH1.¢ 


baking 


Brill ¢ oO V crona \ ri New ith 
N. J 
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New Enamel Eliminates 
Odor Pickup by Foods 


This material is designed for safe 
munting of cool ind proce ing 
Ol there no need to remove 
pose | foods to avoid odor pi kup 
Odork 


ipphed di 


In iddition yroduct 
| 
Damp-Proof mia De 
+} 


damp race if fenipera 
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Why concave sides 
insure longer V-Belt life 


With one simple test you can demonstrate Ain: concave sit 
to yourself why the concave sides (Fig. 1) of |i tA Nouuiiey 
the Gates V-Belt insure far longer belt life. 


Just feel the sides of a Gates V-Belt on the bend. 
Note that in bending around the sheave these sides 
fill out and become straight (Fig. 1-A). That means 
the belt makes full contact with the sides of the 
sheave groove; grips the sheave evenly. 

This even contact distributes wear uniformly 
across the sides of the belt. Uniform wear lengthens 
belt life; keeps costs down. 


Now make the same test with a straight-sided belt 
(Fig. 2) and see what happens. The sides bulge out 
on the bend (Fig. 2-A) concentrating wear at the 
points shown by arrows. Uneven wear shortens belt 
life; increases belt costs. 

Cut V-belt replacement costs and down time. Spe- 
cify belts that grip evenly and wear longer... specify 
Gates Vulco Rope —the V-Belt with concave sides. 


The Gates Rubber Company * Denver, Colorado 
World’s Largest Maker of V-Belts 


There are Gates Engineering Offices and Dis- 

tributor Stocks in all industrial centers of the 

United States and Canada, and in 70 other 
ete countries throughout the world. 


TPA 150 


GatesV"« Drives 
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ies down to 32K. It is available 
i White and a range of colors, glo 
or flat finish Koch Suppl §, 2520 
Holmes St., Kansas City, Mo. 
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Vrafhe Control for converging con 
veyor lines eliminates jam ups by 
iutomatically keeping packages (up 
to 20 lb.) flowing from only one line 
ita time. Unit (lergo-Merger, Jr.) 
can easily be installed on power con 
eyors and on gravity lines with 
ufficient pitch.—Harry J. Ferguson 
Co., Jenkinstown, Pa. (184A) 


Sanitary Metering Pump prevents 
contact of moving parts with fluid 
being handled. Intake and outlet 
are one continuous flexible tube that 
passes through pump body, and is 
compressed by a rotary squeegec 
Randolph Co., 1018 Rosine St. 
Hlouston, Tex. (184B 


Heavy-Duty Meat Cutter with stain 

table handles bulk meat or fish 
in sizes up to 20 in. high x 20 in 
wide. Powered by 3-hp. motor, umit 
B-20) has galvanized-steel base and 
iluminum upper — section,—Lasai 
Vig. Co., 2540 E. 114th St., Los 
Angele 184¢ 


Conveyor-Line Spray Guns apply 
coating of silicone or other prote 
tive materials to multi-trip bottles. 
l'reatment improves appearance of 
container and boosts its usable life 
by preventing scratching and scufhing 
DeVilbiss Co., Toledo, Ohio 
184D) 


New Chocolate Enrobers, designed 
for full, bottom, half, or shoulde: 
oating, have band speeds infinitely 
variable up to 24 fpm. Available in 
24-, 32-, and 42-in. widths, units 
ire readily accessible for cleaning 
Jabez Burns & Sons, 600 W. 43rd 
St., New York City. (184E) 


Automatic Process Refractometer, 
which plots refractive-index changes 
in any non-opaque liquid or gas 
tream, checks and controls product 
purity, also monitors blending of two 
treams. Null-type instrument is de 
signed for continuous operation on 
115v., 60 cycle ax Phoenix Pre- 
cision Instrument Co., 3803 N. 5th 


St., Philadelphia. (184}F) 
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PACKAGING 
PROBLEM 











HEEKIN PERSONAL 
SERVICE IS 
BEST FOR 
» YOU 




















Do you feel close enough to your 
metal package supplier... is he 
a part of your organization, 
thinking for you, planning for 
you, working for you? Your suc- 
cess is of utmost importance to 








Product Planned 


us. Your continuation of business 
CANS 


with Heekin is the goal of every- 
one in the Heekin organization. 





THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 





EQUIPMENT 
A NEW FILTER APPLICATIONS 


CARTRIDGE for 





the FOOD INDUSTRY 


Magnetized Elevator-Belt 
Keeps Capper Supplied 


@ NEW 5-MICRON WHITE CELLULOSE 
CARTRIDGE . . is ideal for water 
liquid food proc eCSSINg and all other 
applications where Fine Filtration 
Purity, Clarity and complete absence 
from any filter-imparted Taste are 
essential | | I | ( 

LOWEST CARTRIDGE REPLACEMENT Have you ever wonder 
COST ... because Cuno's exclusive ee ee a ee is ed how we. the publish- 
“Graded Density” feature uses the si : : , 


entire cartridge body for micron ers of FOOD ENGI 
filtration. Cartridge life is doubled! 

A COMPLETE LINE OF STANDARD a VEERING, talk about 
HOUSINGS . . . for this new filter 220-F. Pasteurization ee oe ee 


cartridge provides flow rates from a Ups Product Quality 


few gallons per hour to hundreds of 
gallons per minute! 


WRITE NOW teurl 
FOR COMPLETE Ost qual helf page will tell you. Hou 
INFORMATION . ‘ t Will do you feel about the 


pected = toa - : [>> ‘ } r ) lV way ue define yous 
Micro Klean ' f j Would you write and 
Catalog No ¢ ; 
53-100 : , ’ , , let me know? 
FOR APPLICATION ENGINEERING 
SERVICE .. . contact the Cuno Field 
Engineer conveniently located in , 
your area. This specialist is fully ! ! | { “en oom 
qualified to provide the help you ? 
need to solve your [filtration 
problems 


CUNO ENGINEERING CORPORATION 


2406 South Vine Street, 


Meriden, Connecticut 


im oul promotion lo ad 


vertisers? The facing 


Grahame E. Riddell 





Filtration Engineers in Principal Cites 
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Enlightened management is a 


state of mind, wide open for ideas and 


information with “profit potential" 


MARKETS ARE NOT sTaTistics. ia 

kets are men. Markets don’t just grow. Men 

make them grow. Markets don’t buy any 
thing. Men do 

The heart of the food manufacturing 

market is a certain group of 

men — enlightened management 

whose training, instincts, fun 

tion, power, influence all com 

bine to make it into a living 

growing, spending entity ... a 

place where you, too, can grow 


and sell and make profits, 


If men of this state of mind did not exist 
in food factories, there could hardly be a 
Koop ENGINEERING. By their actions they 
make the market—and one of their actions 
is to reach for and read their most job 
compatible magazine—this one 


| OOD | NGINEERING. 


FOOD MANAGEMENT MEN |!) 
all functions — administrative, 
operative, engineering, mainte 
nance, quality control, ete fol- 
low Foop ENGINEERING like a 
bird dog 


that it alone is edited exclusively for them 


because they have found 


“Readex” readership research confirms thi 
emphatically. A study of five top-level arti 
cles among 489 management readers dem 
onstrates the average interest score for all 
five to be a high of 55.3 percent. Nor do 
management live 
be hind door 5 
marked ‘‘Pri 
vate’ here, It ha 
a broad, genuine 
interest in pack 
aging, processing 
all other Foop 


ISNGINEERING content as well—and “Readex 


FOOD ENGINEERING, JUNE, 1957 


nails this down with every issue it measures 
NOT LONG AGO, A 
TOP Executive of a 
large baking company 
said this better than we 
can, in a memo he sent 
to the operating staff of 
. “Miss 


one ball game, Ztve up 


every plant 


one date with the best girl, disappoint the 
wife jor a night or, if necessary, take two 
days off the job ’ 


current issue of FOOD ENGINEERING.” 


.. but at any cost read the 


THIS, CERTAINLY, 1S ENCOURAGEMENT 

In our continuous product improvement 

program why management men keep 

finding more and more features of proved 

pocketbook interest in their preferred pub 
lication. The new “find-it-easier’ 
Contents the two news and 
trends newsletters up front 
“Creating the Package” (attracting 
considerable comment) the 
stop and shop “Service Center” in 
the back of the book. And, most 
particularly, the new “continuous 

flow” makeup and perfected “3 

speed reading * Never does the 

busy management man have to 

id ipt himself to the magazine 

it adapts to his needs, his time, even 


to the way he likes to read 


Vet result a reader state of 

mind wide open to any bright, profit-making 
ideas and information you have to present 
lor you, too, play a big part in helping 


management become enlightened, 
Thanks for your interest and assistance 


oop ENGINEERING 





YORK DESIGN HELP, particularly 
during early planning stages, cov 
ered all refrigeration, air condition 
ng equipment and accessories. In 
picture at left, air is drawn over 
ribbed glass-plate brine cooler 
by blower at right. It is then 


distributed in storage areas through 


perforated ducts in picture at right 


500-ton York system provides accu 
rate temperature control for entire 
plant which processes 70% of na 


tion's walnut production 





YORK PRIOR PLANNING SERVICE 
controls refrigeration costs 


early analysis 


of system needs 


® Major tasks assigned to today's refrigeration require major system 


expenditures. 


Thus, it is essential that the system incorporate its own safeguards 


for performance, accuracy, reliability, long life — without being over- 


engineered. 


York's 5-point PRIOR PLANNING SERVICE assures precise technical 
data on system needs early in the planning stages to help you, your 


consultants design a better system without costly changes later on. 


No two refrigeration systems are exactly alike. The con- 
ditions vary, the job to be done varies, even the speed 
in which the same job is to be done often varies. Through 
Prior Planning Service, the York engineer can help 
owner, contractor, consultant on any refrigeration prob- 
lem. By calling on his vast experience and training in 
refrigeration, he can provide a thorough and accurate 
analysis of system requirements, determine the exact 
characteristic of the variables which affect system design, 
including: 


* ambient conditions quantity of water 
* cooling rate lowest temperature required 
* constant or power source 


variable loads location of engine room 


Armed with this information, it is then possible to design 


a system that will meet the 
ance against product spoilage or 
allow for expansion without requiring an over-inve: 

Through Prior Planning Service, the York 
neer brings to your refrigeration problem unparalleled 
experience. York refrigeration : 
the gigantic environmental laboratory for | 
Irenton; Sunkist’s Exchange Lemon Products Company 
California; Carling Brewery, Natick, Ma Lehigh Valk 
Cooperative Farmers milk plant, Allentown, Pa 

You may rely with complete confidenc« 
judgment and recommendations of the 
Call him early in your planning, or write York Corpora 
tion, subsidiary of Borg-Warner Corporation, York, 
Pennsylvania. In Canada, Canadian Ice Machine Co 
Toronto, 


needs precisely, provide insur 
production downtime 
tment 


ales eng! 


include 
S. Nav 


ystem installation 


upon the good 
y ork 


envinect 





1. EARLY ANALYSIS gives you all 
the technical data needed to make 
decisions. 

2. PROPER SELECTION OF EQUIP- 
MENT. York supplies ai// types, can 4 
be objective in recommending the 
equipment that is right for the job 
3. BEST USE OF TIME, MATERIALS. 


tractors 





York can help the engineers, con of it 
and consultants on space 
design specification problems, avoid —, if 
costly changes later. 
. INSTALLATION SUPERVISION spec 
When desired, York supervises sys 
tem installation, tests and adjusts it, ice 
trains operators on how to utilize all — the system 


PRIOR PLANNING SERVICE works 5 ways 


outstanding ipabilit 


5. MAINTENANCE SERVICE. When 
you specify York, a York Certified 
Maintenance Contract can also be 
ified assuring regulars tem in 
spection, 24-hour emergen 
all repau omplet 

condition 








the « ec quoatity y name inn fri, eration 


HEADQUARTERS 
FOR MECHANI 
SINCE 1665 


-AuL COOLING 


YORK 


COR POR AT 





“What are we doing about uniform quality 
and prompt delivery of steel containers?” 


“We're getting high quality from J&L 
...and they have a plant 
near every one of ours.” 


¢ J&L steel containers provide 
engineered packaging for de- 
pendable transportation and 
safe storage 


J&Lspecialists, backed up by 
modern research, are ready 
to consult on your toughest 
packaging problems. 


Precise fabrication and cor- 
rect specification of fittings 


and closures 


Prompt dependable delivery 
from nine plants. 


J&L, an integrated steel 
producer, controls container 
quality from start to finish. 


Call your nearest J&L Con- 
tainer Division office for rec- 
ommendations on your pack- 
aging problems Or write 
direct to the Container 
Division, 405 Lexington 


Avenue, New York 17, N.Y. 


Jones & Laughlin 


STEEL ...a great name in steel 
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JUST OFF THE PRESS 


NEW CATALOGS AND BULLETINS 
- Free For The Asking - 


PLANT ENGINEERING 


Simple Steam Traps 


Contain peaiication ipa 
SIZE pressures, and weights 
for line of inverted bucket t pe 
team traps. Data on components 
so included. Bulletin 154, 4p 
\ D Anderson ( Cleveland 
1QIA 


Engineering Manufacturers 


Picture 


ot ompan that engince 


operations and facil 


nanutactures a large variet 

unit ind installation In 
ided among produ t ire t 

ge tank ind truck Bulletin 


MiI1-10 | \ 2) Smith 
Corp., Milwaukee 191B 


Refrigerant Applications 
Cove production and prope 
te # a line of refrigerants and 
their use i ooling liquid ind 
propel mt for 

Bulletin | 
Pont de Nemours & Cx Wi 
nington, Del. (191¢ 


aerosol p 


A-1176, 40p.—E. I. du 


Liquid-Gas Separation 


Describes device for 


entrained liquid ind solids from 


ur, gas, and steam tem Ava 
ible in thice standard model 
ith apaciti up to tm 
ind 200 psi. Bulletin $1 ] 


Selas Corp. of 
Pa. (191D 


America, Dre het 


High Pressure Couplings 


lrauli uid 
iid liquids. Has notes o1 
se installation. Bulletin 1] 
Hose Accessories ( Phila 
lelphia. (1911 


team pas n 


V-Drive Data Book 


Present 1¢ iphion a 

ta on line of |} hed pe and 
fixed-bore cast iron and pressed 
teel \ pulleys, V-belt refr 

n fans and pull ind V-d 

CSSOric Form F-] +/ 
Maure Mfg Cor Chica 
19IF) 


Low-Pressure Cooling 


1 ] } 
Has many application phot 


ow-pressure refrigeration and a 
nditioning init Discu 
uipment and servi ivail 


Bulletin 97-1 l2p.—F rick (¢ 
Wa nesborc Pa 191G 


Glass Property Data 


Discusse mechanical, therma 


electrical, and chemical prope 





FOOD ENGINEERING, 


JUNE, 


Pneumatic Specialties 


Catalog ult egulat 


itors, and acce 


} Watts Regulator ¢ 


Cata h 
» and dim f PY 
ilve \ i era 
i tal t 
ude Y } 
Bullet if 
Wal th ¢ \ ) Ci 


Free Literature-—Fast Way 


Any of 
logs 


these very latest cata 


bulletins, or folders will be 


sped to you gratis. Just note here 


the specific literature you want 


then circle each key number 
there's one given at the bottom 
of each item on the handy 
Reader Service postcard back 


of book 


and mail 


Then sign at the bottom 
For your convenience, too, all 
items in this department are listed 
and keyed in the Reader Service 


Section 





Wall Conversion Chart 


1957 Fe 


r more 


“Emulsifier” 


is not the most 


stimulating of words 


emulsifier’’ never made anybody hungry. It 
ggests chemistry and test tubes and great big process 


like to think of 


Grandma by the pantry whipping up som« 


kettles, whereas peopl even chemists 


ither a 


thing ‘specially deli bh) la haute cuisine, an art 


tous of; 


form which cares not a fig about the depression of in 


terfacial tension 


It so happens that in foods where fat and non-fat 


must stay united in appetite-rousing texture, the health 
of the sales « 


reduce 


usually demands a little something to 


tension. We Myverol® Dys 


urv¢ 
interfacial 
tilled Monoglycerides 

Monoglycerides 


propose 


of human 
In ats 


tilled monoglyceride there ar big advantage s Becaus« 


have been components 


food since long before there were any chemists 


they are virtually straight monoglyceride, unaccompa 


nied by other substances from the reaction mixture 


in which they are commercially produced, a very small 


This saves money 
There 1S 


monoglyceride it 


quantity does the emulsifying jol 
[here 1 


ataly t to rol 


nothing to affect flavor no residual 
you of the very 
h Ip | produ 
If you Suspect that a produ t of yours could use he Ip 
for it tability of texture, we 
look into 1t with you. We mak 
of distilled monoglycerid ; for 
purposes. Write Distillation Products Industries, Roch 
ter 3, N. Y. Sales offices York 
Memphis * W. M. Gillies and Company 


Charles 


hall be very happy to 
a lot of different kinds 
a lot of different food 
and 
Los Angeles 
Albert 


New Chicago 


Portland, and San Francisco °¢ Smith 


Limited, Montreal and Toronto 





distillers of 
monoglycerides C Py 
made from 
natural fats 
and oils 











Also . vitamins A and E in bulk 


for foods and pharmaceuticals 










Distillation Products Industries 
is o division of Eastman Kodak Company 
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. sage: Bevel Gear Units 
PUMP a ‘capaci, 
’ a USERS! Milwaukee I9IN 
’ Hermetic Coolant Pumps 
W Go Modern I reats of hermeti yuMp 
eee | 


, , 
to provide dependable mean 


ulating and controlling ref1 


wT crant liquid and oils, parti ular 
3 (Y 1 low-temperature application 
Pp 


iping diagram and pump specifi 

sitions = are included ] i ( Ca mus ; : 
1256 4p Hetron In ! ari application 
Pa. (192A to ‘ 746 (57A), 
@ Where Overal/ Specific Speed indicates, take ; } Y arnall-Warin o., Phila 


advantage of the lower costs that go with mod- lelphia. (1921 


Electric Heating Devices 
ern, high speed centrifugal pumps. For any given 
Informs on cartridge heate Pump Selector Manual 
iniature soldering irons, alum 


smaller the pump, and the smaller the driver. nized steel sheet strip heaters, and ) rect orrosion 


condition, the higher the rotating speed, the 


ramic-to-metal hermeti €4 I t pump for applications up 


WARNING! High speeds require mechani- Valuable power requirement . gpm. Line includes molded 


tion shows short and long form wd = =rubb entrifugal 


cal reliability. Dean Brothers standard centrifugal ee 


ilculation for heating 
pumps are designed for 3500 RPM. t vo Catalog GE( 
General Electric ] 
] . Y N. Y 192B m I 
The Best is our Standard ow York 
Joints and Couplings 
Worm Gear Drives 


inne ot ex] 


RANGE OF OVERALL SPECIFIC SPEEDS 0 d flexible couplings ries it 
cD) BY THESE DEAN BROTHERS PUMPS pecification tables are included. and special unit 
(,arloch ‘ on Bulletin 


Palmyra, N leveland Worm 
leveland 192G) 


ormatior 


A WIDE 
i$ COVER 


RECIPROCATING TYPE 


Low Capacities and 
High Heads ’ 
Indicated for Overall MATERIAL HANDLING 
Specific Speeds of 
less than 500 Pallet Boxes Push-Pull Loader 


Dew 
(amines 


Pictured are applications for Furnishe data n_ palletless 
bulk handling of fruits and vege loading system utilizing push pull 
CENTRIFUGAL TYPE tables in pallet boxe Uses of fork truck attachment with inte 
in harvesting, han ral side shifting. Bulletin 21] 


Medium Capacities these containers ’ 
Mf Co 


and Moderate Heads ling, storing, and shipping agri ) le & Towne 
Indicated for Overall ultural products is demonstrated hiladelphia. (192K 
Specific Speeds 2p seneral Box Ct De 
from 500 to 3500 Plaine ll. (1921) Severa! Handling Aids 
f del 


Describe a number rT 


Weight Indicator “eae Aud 
MIXED FLOW TYPE Mowegeen: Pagers. -ramygls og 


luding 
Ha pecifications und appli " ip pallet stacke ind hook 
High Capacities and tions of a weight indicator adapted Ramp pacities run from 2 to 
Low Heads for on-the-spot weighing of up to | »—Elizabeth Tron 
Indicated for Overall 100 Ib. Bulletins 37E, 15E, 8p " Elizabeth, N. | 
Specific Speeds C. Dillon & Co.. Van Nu ) 


from 3500 to 5000, lif. (1921 e 
Truck and Floor Cranes 
Lift Truck Basic Book 


Illustrates line of cranes for 
lells what mechanical and | unting on truck beds or floor 
draulic hand lift trucks are, how its feature built-in extension 
they operate, and how to sel oint suspension, variabl« 
ind use them Attractive drawing 
know how Overal/ Spe- and appl ation photos aid well ! control valve Ca 
N, = N V Q H “a cific Speed can help you rganized _ presentation 20; pacities run to 3 tn. Bulletin 
n. of Lift Truck and Portable 1.457-88, 4] Uhrden, Inc., Den 
N, = Overall Specific Speed select the proper pump, cae Pittsburgh. (192] be (192M) 


N = Pump Rotative Speed write us or call your 
Q = Pump Capacity—gpm local Dean Brothers 


« Head—ft 
representative. PACKAGING 





@ If you would like to hydraulic pumps and 


OVERALL SPECIFIC SPEED 











37 Informative Films tock product 
Marathon ( 


actual in-plant produ 192N 


Dean Bonners Poms nc. Reers ie aaaie iealaselie 


EST. 1869 t 


inization revolutio The 37 film 
i 
323 West 10tt Talelr lar lelelit wed 


include bakery, dairy zen food Describe nachine 





meats and egctal 5 and ills, and heat-seals 
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FINE FOODS 
FINER! 


There’s taste ap- 
peal in every food 
product using spray. 
dried powdered flavors 
by P&S. There’s also 
the benefit of lockedéin 
flavor freshness, long 
shelf life and an appe- 
tite-provoking flavor of 
distinct quality. 

Try P&S Polva- 
romas in your next 
“mix”. It’s the easiest 
way to add sales and 


taste to your product POLAK & SCHWARZ, INC. 


Free samples with 
0 ol (vi 0 
ut obligation 667 WASHINGTON ST., NEW YORK 14, N.Y. 


Offices: Chicago, Ii!.; Los Angeles, Calif,; 
Toronto, Can.; Plants: Teterboro & Guttenberg, K.J.; 
Culver City, Calif.; New York, MY 
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Securely sealed for low maintenance = 


Performance - Roted 
MOTORS 
1/20 to 400 H.P. 


TOTALLY ENCLOSED 
FAN COOLED MOTORS 


When motor maintenance goes down, production goes up. Century TEFC Motor 
protects itself from dust, grit, chemical fumes, moisture. Shaft openings at each 
end are labyrinth-sealed, and there is a precision clearance between metal 
seal and bearing bracket. 


Outside, a hose or whisk broom quickly cleans it. External fan forces jets of 
cooling air across the frame. Inside, vital motor parts are completely sealed 
off from injurious atmosphere. Factory lubrication of bearings is adequate for 
several years’ service under normal conditions; however, whenever required 
bearings may be relubricated through grease plugs. 


For full facts on your specific application, call the Century District Office or 
Authorized Distributor nearest you. 


CENTURY... building TEFC Motors for 25 years 


CENTURY ELECTRIC COMPANY 


1806 Pine Street ¢ St. Lovis 3, Missouri * Offices and Stock Points in Principal Cities 
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cenons oo FOU New Ways to 
ee sea sumone wea | OOUC-Mark Packages 


Machu 


rn ne tor conpresbie or soil | M@W GOTTSCHO machines fill 
Three-Flavor Valve ut cae n - . 
ang | mneyoe lines sed hes: pes every package-imprinting need 


Show unit ecia 
a ) Top-Coder . . . imprints 
code-dates, other 
INSTRUMENTS changeable legends on 
top surface of round or 
Venturi Metering Tube Meters, Valves, Regulators rectangular cans, canis- 
ters, jar covers, cartons, 
f gage boxes. Attaches to con- 
regulators, and a veyor or packaging ma- 

Catalog ¢ REN : . ‘ 
pr sok.« ote Scand tap Ae chine. Locates imprints 
h (195I accurately even if con- 
tainer flow is irregular 

Controlled Humidity Room or intermittent. 


Side-Coder . . . imprints 
side surfaces of folding 
Cartons, set-up hoxes, 
rectangular cans and 
canisters. Can be used 
to imprint codes, prod- 
uct identification, ete. 
simultaneously. Fully au- 
tomatic, adapts to any 
mechanized production- 
line. 


Bottom-Coder . . . porta- 

ble, space-saving unit 

WeSEES | that imprints codes on 

Liquid Sugars Sugar Handbook bottom of jars, bottles, 

cans, etc. Imprint sur- 

face may be flat or con- 

cave, flush or recessed. 

Wheels right up to the 

line, can be moved 
about at will. 





Web-Coder .. . compact 
s attachment for wrapping 
/ and bundling machines 
MAINTENANCE 4 that. imprints any 
: ( Jew York Cit : changeable legend up te 
V-Belt Maintenance Tips : 24” wide on the wrapper 
during the packaging 
operation. Fully aute- 
matic .. . assures pre- 
cise register, consistent 
= dae tae Kai ak: , cage ge quality on films, foils, 
luded. B %4234C. 12p. feed adjustment sen nit tl Eis papers. 
waukes, (17K omni gone ying Sew Write for descriptive bulletin, specifying 
machine in which you are interested 


vm | ft ADOLPH GOTTSCHO, INC. 
elle Dept. G, Hillside 5, N. J. 


Oil Additive Discussion 








Special Zinc Coatings 


Automatic Production-Line CODING, MARKING, IMPRINTING MACHINES 
In Canada RICHARDSON AGENCIES, LTD., Torente & Mentreal 
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Liquid Ammonia Return Systems are 
Refrigeration’s Preventive Insurance 


VAPOR QUALITY 
HOTTER «— ———» WETTER 


_ 





Cae 


2ST. 


Packing 
196A 


Ce 


Go 


Hose Fittings 


Link-Belt 
1961 














OPE RATIN 


. a Renae a ‘dieesiensatl os 
SUPERHEAT COOL SLOPOVER| SLUGGING istruction and traiming manua Boiler Cleaning Tools 
; " SATURATED | 2) rn og 300RG-56, 12p nch 
BROKEN VALVES | oope FoR [LOST 'BROKEN - | Chicago. (196B 
BROKEN SPRINGS | Yneuns REFRIG- Roos 
CARBON DEPOSITS : ERATION 

EFFICIENT | BROKEN 
OIL. PUMPING COMPRESSION OTENTIAL HEADS 

“~~ | ARE DANGEROUS 

MORE POWER | PROVIDED OPE RATION 


REQUIRED [WITH AN tesiuncieneieneietbeeiiiaeaal 
a MORE POWER 
PHILLIPS | REQUIRED 
LIQUID 
RETURN s 
SYSTEM escribes relicf-type fitting that from spillage, fungus, and odor: 


Maintenance Product Line 


v 


jams Co 


is insurance that prevents disaster. 
MANAGEMENT 


than insurance which merely foots 

et back in production after accidents 

nia return systems, which safeguard 

igi gulps of incompressible liquid am- 
ide this sort of “insurance’— and it is quickly 


Radiation Applications Food Industry Progress 


1Ol lite 


i return systems are not in competition with 
fact, many such systems are installed at the 
alert insurors Who know a hazard when they 


i clear-cut reason for installing liquid return sys- QUALITY CONTROL 


it is only one of several equally compelling 

ct VAPOR QUALITY chart). Economy of Barley Quality Evaluation nou! 
ompressor Operation makes even more sense to the op- c ire. Data 
timist ("It good compresso! How Can A Little Reports on research done t 4p.—Leeds & Northruy 
Frost Hurt It?"). Cycling liquid ammonia through the nine quality of vari ; uiladel 196M 
compressor, even if it does not cause immediate damage, “7 ~ err Ris ; 

the power requirements and reduces the refrig- sitet Madis Wj 719¢ noe Mechanical Force Gage 

effect produced. Liquid return systems by-pass 

liquid ammonia around the compressor and put it back 
where it belongs in the evaporator. Here it can boost 
maximum or peak capacity of the entire system, it can D es laboratory a 
raise cycle efficiency, and it permits full flooding of the ention, first-aid, and fire 


fet ¢ 


orator coils without endangering the compressor. i lal ake 


Lab Safety Manual . 
Dillon 
196N 
( i] i 
Phillips liquid return systems are ruggedly built of top- 
quality materials, in many configurations and sizes, for a 
wide variety of custom-engineered installations. You will 
find it a simple matter to select and add the right Phillips Electronic Milk Tester 

tem to your refrigeration cycle. You can make a good 
tart in tl direction by writing direct to the manufac- eres ' 
turer for a more complete engineering discussion of liquid seams fied ia dies 

tems. We give all inquiries prompt attention HTST heat treatment - 
LPC-512, Sheet FM-2411-8 
SEND FOR BULLETIN LRS-56 — TODAY! Lumenite Electronic C 
igo. (1961 


Be 


Process pH Electrodes 


‘PHILLIPS | H- A- PHILLIPS & CO ! 


Proper conteoss] DESIGNERS AND ENGINEERS 
|] REFRIGERATION CONTROL SYSTEMS gr its photos, drawing ' 
data for ip-tvpe immersion head iy » latest lab unit 


3255 W. Carroll Ave. ©@ Chicago 24, Illinois tin 


New Laboratory Items 
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Safeguard 
Food 
against 
Mold 
and 
Yeast 
Spoilage 
with 


SORES UAT 





Extensive tests have proved that Pfizer SORBISTAT (sorbic acid) selectively 
inhibits the growth of many molds, yeasts and certain bacteria which cause 
spoilage. 

Cheese and cheese products, prepared gelatin, fruit, vegetable, and other : 
salads, and fruit cake are some of the foods for which sorbic acid protection @ 
has been evaluated and found effective. The protective value of sorbic acid 
in pickles, soft drinks, pie fillings, and chocolate syrup is now being carefully 
analyzed. Reports indicate that in certain cases, sorbic acid is several times 
as effective as other antimycotic agents now in use 

Most important, since SORBISTAT is a selective growth inhibitor of yeasts 
ond molds, it does not interfere with the normal microbiological curing of Food Industry for Over a Century 
cheeses. At normally effective use levels SORBISTAT does not affect the ap 
pearance, taste or odor of any food product. It is a stable, easily stored, 
white crystalline powder that’s added to foods as a powder or as an easily 
prepared solution. 

Discover for yourself how SORBISTAT can keep your foods in better con 
dition...and your customers better satisfied! Write for technical literature 


and sample today. CHAS. PFIZER & CO., INC. 


Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N.Y 


Here's a promise of new protection for a wide variety of food products 4 
> SORBISTAT 


Quality Ingredients for the 


~ Branch Offices: Chicago, IL.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex. 
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Why 90% of all U. S. margarine 


is made with 


PROCESSING 
APPARATUS 


it provides: 


Continuous processing flow 
Completely enclosed system 
Automatic control of all factors 


itassures: 


Uniform quality control, continuously 
Peak production efficiency at all times . 
Installation of VOTATOR Processing Apparatus at Jacksonville, 
@ivhis « xplains why margarine manufacturers » as Ilinots plant of Anderson, Clayton & Company. 
well as processors of many other food product 
VOTATOR® Processing Apparatus so extensively 


out how it can help improve your products and « 


the GIRDLER Compo, 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 
LOUISVILLE 1, KENTUCKY 
VOTATOR DIVISION: New York + Chicago ® Atlanta * San Francisco 


osts. Call or write 


VOTATOR — Trade Mark f 
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hiter asepti 


and incubators, push-button 


Water Bath Accessories 

high speed angle centrifuge Data sheet describes unit 
ro-balance, and flexible heat nbines heater, stirrer, and 

: tape. No. 28, 16p.—Scientifix ulator with built-in pneumati 
s Apparatus Co., Bloomfield control system, and temperatur 
J. (196P indicator for water bath Al 
vers water bath cooler and insert 

ty pe polyethylene fittings. ¢ 
Arthur S. La Pine & Co 

ago. (199H 


Laboratory Glassware 


omprehen ive 
of jaborator | 
1G-15 234p 
Vineland 


Sample Splitter 


Describes line of precision bu 


. plitter designed for sampling fn 
n ' 
Latest Lab Furniture naterials that segregate easil 


sicts and catalogue Covers design and construction 


Bulletin dey 


and | mplet 
iew design in laboratory furniture ind provides complete ipaci 


data Bulletin SFB-103, 2p 

principle Supplement 55-A, 10p Conpeo Daly In Jacksonvill 
Metalab Equipment Co., Hicks. "la. (1991 

ille, L. I, (199B 


Kquipment is built on modular 


Reference Supplement 


Variety of Connectors First supplement t 


Selected Scientific and 
lable ind Data 


oO ! t ( t 
: metal ickets, new tables as re pe 


metal tubing, met : . | \ 

i ’ > t OMpo Mn il \ dite 
pilings, and plasti onnector 
I b I coethcient of linear expansion 
liagrams their use for gas 


report writing imformation 
liquid flow systems in lab analy ’ 
Bulletin 832 4p Burrell ( 

Pittsburgh 


miginal book has 11 page 


19% lata I2p.—United State 
mg Co ( Hoboken 
199] 

Electric Shakers 


ee ae re Lab Analytical Tools 
i #f recipro ng 

laborato | e! , 
, sited vak Catalogs line of spe rophot« 
meter nonochromators, ph to 
neters, vapor fractometers, as i} 


' 
i l 


Ann Arb 


i acct OTics ind un pone 


Also briefs on proce ontrol in 
trument l6p Perkin-Elinet 
Specific-Gravity Unit orp., Norwalk, Conn. (199K 


we Ne Lab Equipment Line 


hydrometer vessel 


vert i ti I 

Crucal pasion Show latest addition t 
174 and t 

re included or ( ( " 
: include Forin heater with interchangeable 


} Royco Instrument Alban kets 
lif 199] 


equipment line including 


pocket-size pH meter 
tinuous extractor, and stirrer 
Oratory, January 195 l6p 
Lab Freeze-Drying Units Schaar & Co., Chicago, (1991 


By. ibe ito t freeze-dr e 
“ : ssa : Water Analysis 
cc ip nen icW 

manifold-t 


with faster pec the analysis of water are 


apacitie n ombin decribed for pH, alkalinity, hard 
that I 1 to ne 


manifold or tra f 


I urnishe ian 


turbidity, chloride and other 
1eC/ Bulletin 11, 5Up Solvay Proce 
Arthur S. LaPine & Di New York Cit 199M 
199] 
Particle Size Analysis 
Steel Furniture 
Dis usse pin iple 
vhich make particle i7¢ 
bution analyse Cut-awa 
ing show operation of the 
chine that can be used fo 
tion control or 1 l 
Sharples Corp. Res 
tor Bridgeport 


TRANSPORTATION 


Van Anchoring Mechanism Role of Air Freight 


fa 


unit fe Booklet provide review ( 
Harvard 


flat beds, tr freight study published b 

I " k 4 Clark Busine School Ha 
julpment Battl Creek tones D Emer Air 
Mfich 1990) orp.. I rk City (199P 
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RICHMOND /SPROUT-WALDRON 


Gyro-Pedestal Sifters 


= COMPACT! 

= SANITARY! 

= DUST-TIGHT! 
= DEPENDABLE! 


Write For Bulletin 139 


These high-speed sifters are designed for handling either 
batches or streams of free-flowing materials containin 

small percentages of oversizes. ‘They can be ouslenel 
with casters for portability, attached to floor or ceiling 
mounted on bench or cabinet, or installed directly into 
spout or chute. All material — contact points can be made 
of stainless steel. Capacity — 60 lbs. per minute through 
14 mesh. Get details now 


SPROUT -WALDRON 
—_—— Manisfacle “ng Ong incor Since (866 
JS LOGAN STREET, MUNCY, PA. 


£aQ PMENT FOR 7@ Ret N MININ 6 BLENDING PELLETING 
4 GING BULK MATI HAN N Pr rT CLA FICATION 


Leffel Boilers Pass The Acid Test: 


y 


the oA Ler 
. rée=- 
and the only : 
on 4 leffe 
hue to 


we have been in 


fifty yé ars, 
ever done 
ler has been : 
to mecha 


", . . 
for nearly ty 
pair work we have 
Scotch Marine — a 
1 failings ond agen 
por The lef fel Scotch ! ri se 
athe etrongest 4? 
fe without a doubt ae ¥ if 
tre uble-free boiler builite 
sub 


¢ a} 
Roiler 


most 


Mr Je Je power » 
J, Bower 


, 
de ve 


Roanoke > Vae 


Com 


No man is in a better position ti 
ers than the man who ser 


make 


unt on rugg cliable Lefle 
ers for long life and dependab! 
ice, write today for your free 
Bulletin 236 


THE JAMES LEFFEL & COMPANY 


Dept. € 


SPRINGFIELD, OHIO 
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Insure Uniform 
Quality Cooking 
DOUBLE-CHECK 
with COOK-CHEX 


The Easy-To-Use 
Cooking Indicator Tag 








a Cook-Chex attached to a 
ort basket 
an double check, at a glance, two im 


ortant facts! 


Anyone in your plant 


The basket has, or has not, been 
through the cooking process. 


it has, or has not, been subjected 
to proper cooking conditions. 


These two facts are important to you 
because they eliminate the usual prob 
lems of: a wrong cook schedule, keep 
in sequence, and the pos 
uncooked baskets! 


ng baskets 


sibility of losing” 


Easy-to-use Cook-Chex signal these es 
sential facts automatically! Cook 
Chex, produced with a purple chemical 
ink, turn color to green only after your 
proper cooking conditions have been 
achieved. Cook-Chex react to precise 
conditions of temperature, steam and 
time; and, may be ordered to meet 
your specific cooking requirements. 

Cook-Chex are also excellent as a low 


cost, permanent record for your cook 
ing-room operations, 


Double-check with Cook-Chex to insure 
uniform quality in your food products 
Send for supply of Cook-Chex samples 


(COOK: CHEX 


Another product by ASEPTIC-THERMO 
INDICATOR COMPANY 





Aseptic The rmo Indicator Compa ny 
11471 Vanewen St., North Hollywood, Calif. 


Please send a FREE supply of Cook-Chex for 
use with a cooking process of 


degrees F., for minutes 


Name 
Position 
Company 


Address 





and dicteti th 


USEFUL NEW BOOKS = saxizaneut 


Freezing Reference Revised 


Ine FREEZING PRESERVATION Of 
lkoops. Vou. 1 (Third Edition) by 
Donald K, Tressler and Clifford | 
levers. Published by AVI Publishing 
Co., In We: tport, Conn, 1957 
1214 pages, cloth. Price: $1§ 

This completely revised and aug 
tandard 


reference resulted from the tremen 


] 
aou trid 


mented new edition of a 
taken by the food indus 
try in the ten yea ince the second 
edition cen necessary to d 
into two volume one 
h food 
the second with the freezing of pre 
ooked ind prepared food \ 1am 
IT 3 expected this month 

New chapter have been 


dehydrofreezing, freeze d 


at iling vith freezing of fre 


ying 
initation 
irchousing, and other top! Other 


a ha been ex SIVELY Te 


uum concentration, plant 


i 
ised to bring them ip to dat 

Written by two top iuthorities of 
the held assisted bv o Cl 100 food 
technologists, the book i must for 


food men 


Food in Wartime 


‘THe Comsinep oop Boarp by En 

Roll. Published by Stanford Univer 
Stanford, Calif ) 
loth. Price 7 


the 
linate | 

histnbution 

ood during \W 


Unit 


national 


he author 
the tem 
ompli hment 
Valuable a 
the econom 


' f 
n 


Nutrition Simplified 


I'SSENTIALS OF NUTRITION 

C. Sherman. Published by 

millan Co., 6 Ave 

City, 1957 Spas Price 
lor the food industrn 

man searching for a readable and 

withoratative guidebook to nutrition 


book i me an 


management 


<&— For more data, circle this page number on card at back 


wer. It assumes no formal training 
n the science and vet offers its reader 
1 comprehensive bricfing in the ter 
minology of nutrition 

This fourth edition has been com 
pletely revised to bring to the readet 
the latest es and theories in 
the field 


British Food Plants 


Koop Direcrory—1957-8 Pub 
lished by Tothill Pre Ltd., 33 Tot 
hill St., London, S.W. 1. 838 pages, 
cloth. Price: 41 shilling 
f 15 


about 


[he latest guide to the food indus 
trv in Great Britain includes com 
plete listings of processors, equip 
ment manufacturer suppliers, and 

iltant Also offered is up-to-date 
food standards and 
( 


] 
rniation 


primarily with 


i 
Though it deal 
; 

l 


sritish plant the book provide 
ome data on Australian, Asiatic, and 


At Call bran 


Booklets and Reports 


Pouttry PLANT SANITATION (Sup 
Published by Institute of 
Poultry Industries, Chi 
ZO 1 sU page Price: $1.25 
W orl ly handbook for 


int workel 


plement 
American 
] 
initarians 


SuGGESTION PLAN Guipe. Published 
by Society for Advancement of Man 
wwement, New York City 11. 1957. 
Price: $1.50. Manual of 
ol; ind procedure 


| . I 


} 
ul 


\ Th Use 
ANNUAL Report: NATIONAL BuREAt 
or Svranparps. (Publication 220 
Published by U. S. Government 
Printing Office Washington 

1). ¢ 1957. 158 page Price 
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STEAM JET 


VACUUM Ff 


DISCHARGE 


SK VACUUM PUMP HELPS BEVERAGE COMPANY 
make better product at lower cost 


SK Steam Jet Vacuum Pumps utilize the kinetic energy of pres 
sure steam to entrain and remove gases and vapors. Because they 
offer outstanding advantages—simple design with no moving 
parts, low initial cost, and long life expectancy with little super 
vision or maintenance—they have opened a whole new field for 
application in the food and allied industri 

A typical example is shown above. This is part of a refined 
improved process deve loped by i“ popular beve ripe manufac turer 
for handling product. The two-stage steam jet vacuum pump 
illustrated consists of two exhausters with a barometric counter 
current intercondenser. It is used to maintain an absolute pre 
sure of approximately 1 inch of mercury on a system consisting 
of a single effect evaporator together with an entrainment elimi 
nator and an SK barometric counter-current pre-condenser, The 
condensable vapors are removed in the pre-condenser and the 
two-stage vacuum pump handles the non-condensable gases plus 
moisture of saturation. Two single-stage exhausters are used on 
a section of the process not shown to maintain vacuum on a 
deaerator and a holding tank 

The improved process is outstanding in increased efficienc 
and control of product. And the SK Vacuum Pump has helped 
make it so. 

Many sizes of Vacuum Pumps are carried in stock by SK and 
are available for immediate delivery. For material on Vacuum 
Pumps and for information on other types of SK Jet Apparatu 


write for a copy of Bulletin J-1 


are 
, > 
APPARATU 4 


idiantviememmailtin , ochulle and ke CHIN 


VALVES: Ask f COMPANY 


HEAT TRANSFER APPARATU MANUFACTURING ENGINEERS 


Rg PUMP . 
AR PUM 2223 State Road, Cornwelis Heights, Bucks County, Pa 
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Flavors by Firmenich enjoy a preference for their high concentration, olfactive 


FIRMEN ICH &C IE purity, and fidelity. They are the product of laboratories where pure research 
successes eunrs pF 


: and practical application are »d in the most f able atmosphere 
CHUIT NAEF 6 CIE and practical application are pursued in the most favorable sphere 


They come to you to stimulate your development of new products and to 
tneve suisse 


enhance the appeal of those you now make. Our services. both of supply and 


helpful suggestion. are yours to command 


FIRMENICH 











Congress Worried! 












ibout it 


A new si 













Commer 
out more about the no whi 
KDA (among other 
ing the law 

One tatement of the ¢ 


cininist 


plan OK Oo far as te } vhethe 
tatutor tandard 
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contain have iby 1 nd ire pein 


the law and the 
' 


nterpreted by rule, or mtcrnal pre 


cedures, { 








idminister it through procedure 
not intended by the Con 


Ihe special subcommittee intend 
to revicyv past pra tice nd redetei 
nine the intent of Congre Phi 


I 
vhether the pci e doctrin 
















trom Conere t i cdininastrative 













[he Commi lOWCT ! 1 ad 4 
Drug pointed out in i ecent ia 













the CIs ot il} il huite prohibi 
fion 


But man past case raise the 


thre practice of using the per se do 
trim vith occasional very signifi 
int hardship on industry and disad 


one other public tatement the Com 








dered absolute ifet [hat oO 
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[he extravagant omplaint nd 
bviou mflict of interest in th 
matter is evident to Congr It 
muld hard! ve otherwi And Con 
° i tarted to « nethin 


committee of the House 
Committee on Interstate & loreign 


has been named to find 


riittes 


tO nlarge th Wed ot revu 


lation bevond that intended, and to 


ill permit a definite finding as to 


iid and intended transfer of powel 


question whether there has not been 


intage to the pubh In fact, in 


MiSsloner ud that Conger had 


vill create greater safet It would 
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CONVEYOR 
BELTS 







OFFICES 
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The Cambridge Wire Cloth Co. ; Contig 


| WOVEN wire | 


PRINCIPAL 


give you 

continuous, 
low-cost processing, 
greater uniformity 


Whatever the type of product you 
are processing, moving it on con 
tinuous, wire mesh belting through 
each operation will help increase 
product uniformity, cut operating 
costs, reduce manual handling and 
maintain sanitary requirements 
Baked goods, meats, vegetables, 
fruits or candy are baked, cooked, 
cooled, washed, blanched or frozen 
faster and with a minimum of waste 


or damage. EXAMPLE 


WIRE MESH BELT carries thousands of 
crackers through oven in a continuous 
stream. Open mesh permits heat to circu 
late freely around product, giving 
greater uniformity. Crumbs or waste 
particles fall through, keeping belt and 


foods contamination-free 











ALL METAL BELT remains impervious to 
high or sub-zero temperatures, cannot 
absorb odors is unaffected by wash 
ing or blanching solutions. Rust-proof 
stainless steel alloys maintain sanitary 


requirements 


WOVEN WIRE CONSTRUCTION gives 
longer wear because there are no seams, 


lacers or fasteners to weaken or break 


SPECIAL CROSS FLIGHTS or raised 
edges are available to hold product on 


belt during flat or inclined travel 


Cambridge Wire Mesh Conveyor Belts are 
made in any size, mesh or weave, from any 
metal or alloy, and can be used under a 
wide range of conditions ... hot or cold, 
wet or dry. Call your Cambridge Field 
Engineer to discuss how you can get con- 
tinvous, low-cost processing and greater 
product uniformity on woven wire con- 
veyor belts. Look for his telephone number 
under "Belting, Mechanical” in the Yellow 
Pages. Or, write for FREE 130-PAGE 
REFERENCE MANUAL. 


/ 






Wine Department Q, newt } 
CLOTH Cambridge 6, “1s 
| FABRICATIONS Maryland ¥ 





INDUSTRIAL CITIES 
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Protects 
“Ui a 
Ae a 


Can “old-fashioned homemade 
flavor’ be retained in mass- 
produced bakery goods? 
Pepperidge Farm, Inc., offers 
strong proof that it can, as 
sales climb on unique 
combination of ingredients, 
hand methods, and stainless 
steel equipment. 








STAINLESS STEEL BULK MILK TANKS keep milk ice cold at 

Pepperidge plants. Whole fresh milk is delivered daily by local 

dairies. Stainless protects quality and purity from the time the milk 

be leaves the cow until it goes into the dough. Stainless is inert. 

“OLD-FASHIONED” STEPS — hand kneading and small-lot mixing —have It never adds unwanted flavor. Never takes anything away. 
proved to be indispensable in bread-making at Pepperidge Farm. Modern 
stainless steel equipment, such as the conveyor shown above, is indispensable, 


too, in meeting demand for increased productior 





REPUBLIC 


RESURLIC) Wolds Wideal Kange of Standard Steels 


STEEL 
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STRICT POLICY PAYS OFF 


An uncompromising policy of maintaining the high- 
est quality and “old-fashioned homemade flavor” 


Inc. In growing from family-sized batches of bread 
to sales of over a million loaves each week, the com- 


pany has never lost sight of its basic intent. 


COMBINING THE OLD AND NEW 

Pepperidge maintains its high quality and delicious 
flavor by combining the finest ingredients with 
some tried and proved hand methods of bread- 
making. Then they go one step further and utilize 
the many advantages of modern food processing 
equipment fabricated from Republic ENDURO 


Stainless Steel. 


This stainless equipment includes ovens, slicers, 
wrappers, conveyors, bulk milk-coolers, mixers, 
water-coolers, storage bins. It is used extensively 


in the company’s plants at Norwalk, Connecticut, 


has been the basis for success at Pepperidge Farm, 


NO LOSS OF FLAVOR 


ENDURO-made food equipment eliminates the 
danger of metallic contamination. Protects the most 
delicate flavor. Never adds unwanted flavor. It never 
takes anything away. ENDURO’s smooth, hard, 
dense surface offers little foothold for bacteria or 


contaminants. The corrosive action of food acids 


and moisture is locked out. 


omies and trouble-free service. 


LONG-RANGE ECONOMIES 


Food processing equipment made from ENDURO‘ 


Stainless Steel is an investment in long-range econ- 


It's easy to clean 


and keep clean. It offers maximum wear-resistance. 


Holds maintenance to a minimum. Withstands sub- 


zero cold or blistering heat. 


Downington, Pennsylvania, and Downers Grove, 


Illinois. 








STAINLESS STEEL BINS protect true flavor of dry in- 
gredients used in Pepperidge Farm's bread, “brown 
and serve” rolls, salt sticks, club rolls, cinnamon buns, 
and other products. Stainless is easy to clean and 
keep clean, Easy to sterilize, too. 











STEEL 


an Stal Produld 
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PROTECT AGAINST CONTAMINATION and dis- 
coloration by conveying food, beverages, and 
dairy products through Republic ELECTRUNITE" 
Stainless Steel Tubing and Pipe. Corrosion- 
resistance and a wide range of resistance to 
temperature, pressure, and physical damage 
mean ELECTRUNITE Tubing and Pipe will last 
indefinitely. 


Safeguard your product's quality, flavor and purity 
by using equipment fabricated from Republic 
ENDURO Stainless Steel. Your supplier has all the 


facts. Or send the coupon for more information. 





MAXIMUM PROTECTION for 


ucts during storing or shipping is provided by 


your food prod 


Republic ENDURO Stainless Steel Drums and 
Barrels. They resist corrosion. Withstand hard 
use and abuse. ENDURO Drums and Barrels 
never need painting. Available in 30- and 


55-gallon capacities. 


REPUBLIC STEEL CORPORATION 


DEPT. C-4004 


3160 EAST 45TH STREET «+ 


processing 


| 
| | 
| | 
| | 
| | 
| | 
| C) ENDURO Stainless Steel O ENDURO Drums & Barrels | 
| | 
| | 
| | 
| | 
| | 
| | 
| | 


CLEVELAND 27, OHIO 


Send more information on these Republic products for food 


(J ELECTRUNITE Stainless Steel Tubing and Pipe 
Name Tithe 
Company 
Address 
City Jom tate 
SS ce ce ce J 
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Griffiths G-15" and 'G-16" Antioxidants for 


More Oxidative Stability 
For More Foods 
At Low Cost So #@S gw&sw#stst 8 8 8 S “enlea oi wc 


Peanut Oil « Olive 
and other Vege- 


Compare the Performance table Oils « Citrus 


Fruit Flavors and 


of these Formulas with that Essential Oils 


of Any other Antioxidant “G 15” ‘G 16” 


Highly effective in retarding oxidation for long period YES—Contains YES—Contains 
in low concentration Propyl Gallate Propyl Gallate 
Excellent "‘carry-through"' stability after exposure to YES—Contains YES—Contains 

' high (baking) temperatures BHT and BHA BHT and BHA 
imparts no flavor, odor, or color YES 
Develops no flavor, odor, or color during its 
stabilizing life VES 


. . , . YES—Contains YES—Contains 
Doesn't cause metal-reactive discoloration : : 
Patented Monoglyceride- 


of product Lecithin-Citrate Citrate 


Oil-soluble 
Water-soluble 
Reasonable in cost 


Packed in convenient non-returnable drums 








We'll be glad to consult 
with you in selecting the 
proper antioxidant for LABORATORIES, Inc. 
most effective and eco- 


nomical stabilization of 


your products. Write us CHICAGO 9, 1415 W. 37th S1 * LOS ANGELES 58, 49 
NEWARK 12, 37 EMPIRE ST 





*U. S. Pat. No 2,677,616 
*U. S. Pat. No 2,758,931 
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RECENT INVENTIONS __ 


Refrigeration End door 
Relrigerated 


Looded cor 
doors and ice 
hatches open 


&nd door 





FELT EAE 


f 
~| | | 
L 











Produce |,{ Boxed | 
preparation) | produce) 


Horvested | 
produce | 


better eo 
iioutlieesd Minne 
Los se" 


Vacuumizing Cools Produce in Refrigerator Cars 


Patented process for cooling fresh vegetables comprises fol 


lowing steps: ( 1) 


> > 
iges, (2) loading in car, (3) 


Packing moist produce in permeable pack 
introducing car into evacuating 


hamber and sealing therein, (4) applying vacuum to chamber, 


») restoring 
liffect of this treatment 1s 
partial dehydration.—C, | 

+ March 26, 1957 


pressure a 


PRODUCTS 


Gelled Condensed Whey Con 
taining Undenatured Proteins, 
Having 30 to 60% Solids 
©. E. Stanberg to Consolidated 
Products Co., Danville, Ill. No 
780,548. Keb. 5, 1957 


Kood Product Comprising 
Cow’s Milk Solids, Alcoholized 
Chitin Prepared by Reacting 
With Anhydrous Alcohol—P 
Gyorgy, Villanova, Pa, R. 
Kuhn and Friederich Villiken, 
Ileidelberg, Germany to Amer 
can Home Products Corp., 
New York City. No 783, 
148. Feb. 26, 1957 


Starch-Like Milk Pudding 
Comprising Low Methoxy Pec 
tin, Irish Moss Extract, Alkali 
lon—H. W Block, Orange, 
ry Rutherford, 
eB Dreher, New 
York City to Foods 
Corp., White N. Y 
No. 2,784,099 1957 


Common, 
ind J. F 
General 
Plains, 
Mar. 5, 


Sugar-Salt Tablet for Flavoring 
Canning Liquids, Having So 
dium Stearate as Die Lubri 
ant, Alkali Metal Phosphate 
as Sequestering Agent—H. W. 
Diamond to Morton Salt Co 
Chicago. No. 2,784,101. Mar 
1959 


Dough-Sheet Overlapped Upon 
Itself to Provide Lavers, Pull 
Strip Frozen into Adherence 





Want 


of these 


more information on any 


recent patents — if so, 
you may obtain detailed printed 
copies by writing direct to the 
U. S. Patent Office, Washington, 
D. C., giving serial numbers of 
those and 


you want enclosing 


25¢ for each copy 
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and (6) removing and sealing car 
ooling of produce and car, and 


lolleson, Ariz. No. 2,75¢ 


With at Layer as a 
Vhawing Indicator—N. K 
ton, Monroe, Utah. No 
784,103. Mar. 5, 1957 


Least on 
Pax 


Vinegar Product Containing 
0.5 to 1% Animal Gelatin as 
Stabilizer—C \. Rietz, San 
Francisco to Rietz Mfg. Co., 
Santa Rosa, Calif. No. 2,785 


073. Mar. 12, 1957 


Frozen Pineapple Product Con 
taining a Stabilizer of Group 
Including Stannous Chloride 
Stannous Sulfate—G, | 

Kelton to Hawaiian Pineappl 
Uao., Ltd Honolulu, | Ht 
No. 2,785,076. Mar. 12, 195 


and 


Monosodium Glutamate 
Coated With Carboxymethiy] 
Ether of Modified Dextran 

L. J. Novak to Commonwealth 
Engineering Co. of Ohio, Day 
ton, Ohio No 2,785,977 
Mar. 19, 1957 


Fluid Chocolate 
Krozen Products ( omprising 
Butter, Sugar, Cocoa 
Solids, and Minor Quantity of 
Prepared Compound—W, J. F 
Gracht, Beasrode, Belgium to 
Lever Bros. Co., New York 
City. No. 2,785,978. Mar. 19, 


1957 


Coating for 


(Cocoa 


PROCESSES 


Stabilizing Butter-Like Flavor 
of Fat-Containing Foods by 
Adding Butyl Alcohol._—D. R 
Merker to Swift & Co 

cago. No. 2,773,772, 12-1] 6 


Producing Canned Sterilized 
Milk by Subjecting to Partial 
Vacuum, Elevated ‘Tempera 
Homogenizing, Steriliz 
ing, Canning. —R. R. Graves 
Valparaiso, Ind. to Grave 


tures, 


1957 





For more data, circle this page number on card at back > 


ae pee Re iy 














Yes, P.S. 


important when you need temperature control 


stands for Powers’ Service—mighty 
systems for process or plant hot water or steam 
lines. It means that you get more than just a 
product; you get a complete service that in- 
cludes application engineering counsel, prompt 
delivery from local stock, installation engineer- 
ing, 
personnel. All this is readily available through 
than 60 the 
United States and Canada 


and service instructions for your plant 


more factory branch offices in 


Powers’ service allows complete freedom of 
temperature control planning and installation, 
too, for Powers Controls are available on an 
installed basis or as equipment only. Call your 
local Powers branch today for the full story, 
or write to: 


THE POWERS REGULATOR COMPANY 
Skokie 27, Illinois * Department 657 


PROCESS CONTROL 
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Type 30...A 15 horsepower unit mounted 
on receiver. Other units, 4 to 20 horse 


power 





Type 40 This 125 horsepower Motor » 


compressor has built-in motor drive. Other 





sizes from 25 hp 





from */2 to 125 horsepower 
AIR-COOLED COMPRESSORS 


give you these important advantages 














WC: herever you need dependable, low-cost air power in the 1% to 125 ‘ install Anywhere 


horsepower range, Ingersoll-Rand air-cooled compressors offer attrac 


tive savings. Installation, operating and maintenance costs are low @ no danger of freezing 
These units are completely air-cooled—no water piping or jackets to : 
clog, no water to freeze. Multi finned-tube intercoolers with forced-draft ® no special foundation 
cooling keep compression efficiency high. Ask your Ingersoll-Rand @ small floor space 


representative for full information 


TYPE 30 — '% to 20 horsepower These compressors with their out Low-Cost Operation 


standing ‘Balanced-V Construction’ have become first choice among all 


who look for top operating efficiency combined with low-cost main i and Upkeep 
tenance. Each combination of cylinder sizes is designed to give the most 
compressed air at the desired pressure; single stage units for 40, 60 or @ no cooling water required 





80 psi; two-stage units for 125, 200 or 250 psi. Type 30 compressors are ® low maintenanc« 

available as tank mounted, baseplate mounted or bare compressor units 

They offer unique money saving features not found in other units @ regulation to meet 
requirements 

TYPE 40 — 25 to 125 horsepower These efficient two-stage, air-cooled 

units are available with three types of drive; built-in electric motor 

flexible-coupled or V-belt. Dual control permits choice of constant speed Efficient Compression 

or automatic start-stop control. Available for discharge pressures rang 

ing from 80 to 200 psi. Channel Valves are efficient, quick-acting and @ liberal valving 

air-cushioned for quiet operation and long service life 


ngersoll-Rand 


1.448 11 Broadway, New York 4, .N. Y 


@ large capacity intercooling 


@ high mechanical efficiency 


COMPRESSORS CONDENSERS ° AIR & ELECTRIC TOOLS PUMPS ROCK DRILLS GAS & DIESEL ENGINES 
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This MAN-HIGH pile, 
of NEW SEALKANS 
fills ONE carload of 
FROZEN EGG SOLIDS 








Consider these SEALKAN 6-ways to lower your costs. . . 85% MORE SPACE STORAGE LOWERS LABOR COSTS 
EASY DISPOSAL AVAILABLE SUPPLY ON HAND FULL PRODUCT USAGE—NO WASTE LOWERS SHIPPING COSTS 














SEALKAN is m-o-d-e-r-n package engineering at its efficient 
best! Sealright has designed and made SEALKANS with a 
6-way point of view that starts lowering your costs when you 


buy—when you fill and store—when you ship and ultimately when yo them, 


Designed originally for the frozen egg field, SEALKANS have been 
found so universally useful that they are now accepted as 
the NEW, modern, all-way money-saving packaging for an eve 


increasing variety of products and use 


‘Ne BN 
Hsing, 
Ant o * 

a — » SEALRIGHT CO., INC., Fulton, New York 


a Just write 


Please send me full details of new SEALKAN 


Name 


Sealright iil 


Address 





Sealright-Oswego Falis Corporation, Fulton, N. ¥ 
Kansas City, Kansas—Sealright Pacific Ltd., Los Angeles, Califorr 


Canadian Sealright Co., Ltd., Peterborough, Ontaria, Canada 


3 
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KEEP ALL YOUR TRUCKS 
IN SERVICE 
ALL THE TIME 


4] 
* oh ne? 


with Nutting Demountable 
RUBBER TIRED WHEELS 


You don’t have to buy expensive complete 
new wheels when tires are worn! Bolted 
assembly permits tire replacement in min 
ules No per ial tools! 

Next time you need new wheels, casters or 
trucks, change to Nutting Demountables 
No stretch or creep under severest service 
and only Nutting, pioneers in the field, has 
sizes and capacities for every type of truck 
or trailer JUNIOR CATALOG 56-G 


deta ind a repr ntative 
of the most complete floor truck line in 


Bulletin 1) ind Junior (Catalog S6-Gs 


SINC aiid Lt ma thes ae 
1891 
3133 DIVISION ST. FARIBAULT, MINN 


Chicago 18, til 


America 


t xport les Rep CHEEL INTERNAT OWA ine 109 Wo Lincoln Ave 


Superb Performers 


AURORA APCO 
Turbine-Type 


C hu ry A, 
AURORA“ 
Centrifugal 


for EVERY LIQUIDS 
HANDLING JOB in INDUSTRY 


The engineer-favor accorded "PUMPS by 

Aurora” rests squarely upon performance 

ASK Why not let Aurora precision 

fer end quality serve your requirements, too? 
CONDENSED 
CATALOG M-6 


satistaction 


AURORA APCO Turbine-Type PUMPS 


are available in SINGLE STAGE @e TWO 
STAGE @© FOUR STAGE @© WATER 
JACKETED @ STAINLESS STEEL or SPECIAL 
METALS for "1001" DUTIES 


AURORA Centrifugal PUMPS 


are available in SINGLE and TWO STAGE 
HORIZONTALLY SPLIT CASE @ SIDE SUC. 
TION @ VERTICAL @© NON CLOG e SUMP 
@ MIXED FLOW e@ SPECIAL DESIGN ETC. 


DISTRIBUTORS IN PRINCIPAL CITIES 


AURORA PUMP wihisiox 


THE NEW YORK AIR BRAKE COMPANY 
71 DEARBORNW STREET e AURORA © ILLINOIS 
EXPORT DEPARTMENT Cable Address ‘‘NYABINT"’ 





Aurora, tilinois 
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Making Spice by Grinding in 
Presence of Fibrous Material to 
Avoid Gummy Consistency 
H. R. Ansel to Wm. J. Stange 
Co., Chicago 

Dec 4, 1956 


Contacting Acylase-Bearing 
Kidney ‘lissues With Water 
ind Monohydroxyalkase, Sepa 
rating Acylase—W M 
(hompson and L. A. Graham 
Chicago and R. J. Seidel, De 

Plaines, ll. to Armour & Co., 
Chicago. No. 2,769,749. Nov 


( 1956 


Picking Poultry Back Feathers 
Applying Lateral Force to 
a During Movement 
K. I. Lentz and D. B. Van 
Dolla to Swift & Co., Chicago 
No. 2,782,457. Feb. 26, 1957 


Brewing Beer for Diabetics by 
Applying Maltose I’'rom Start 
of Mashing to Wort, Maintain 
ing Mashing ‘Temperature at 
Least 1 hour, Clarifying, Cook 
ing, Adding Hops, Cooling, 
Separating Draff, Adding Dia 
tase—I. F. F. E. Pauls, Basel 
Switzerland, and R. R. A 
Quatz, Gottingen, Germany 


No. 2,783,147. Feb. 26, 1957 


Producing Coffee Extract by 
Subjecting Ground Coffee to 
Cold Water and CO.—A. A 
I’pstein, to V. de B. Epstein 
N.Y. No 783,149 
1957 


Carmel] 
Keb. 26 


Mixing Wheat Flour With at 
Least One Part by Weight of 
Clucose Oxidase H G Lu 
ther, Baldwin, N. Y. to Charle 
Pfizer & Co., New York City 
No. 2,783,150. Feb. 26, 1957 


Inglyceride Oils to 
Hard Butter by Rear 
ranging Mixture of Oils, Hy 
drogenating—C, M. Cochran 
Highland Park, Ill. and M. I 
Ott, Chicago to The Glidden 
Co., Cleveland No 783 
15] kel 26. 1957 


'reating 
Prepare 


Inhibiting Coconut Meat Di 
oloration by Contacting Inner 
Surface with Sulfur-Dioxide 

B. B. de Maya, Allendale, and 
\. A. Winston, Hillside, N. J 
to General Foods Corp., New 
York City No. 2,783,152 
Feb. 26, 1957 


Producing Jellies Continuously 
by Pre-Cooking a Mixture of 
Fruit Juice, Sugar, Pectin and 
Sodium Citrate, Concentrating 
Adjusting pH H Lebeson, 
Winnetka, Ill. No. 2,783,153 
Feb. 26, 1957 
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Improving Cooked Food Prod 
ts by Removing Moisture 
From Gel Pnor to Introducing 
Into Hot Oil-E. J. Riboche 
Washington, D, ¢ No 
$3,184. Feb. 26, 1957 


Producing Aerated Chocolat 
Continuously by Heating, D 
livering to Heat Exchanger and 
Agitator Introducing Non 
Soluble Gas, Chilling, Extrud- 
Ciccone, Montclair, 
Co., Bloomfield, 
2,784,096. Mar 


Making Caramel Color From 
Solution of Starch Hydrolysis 
Products by Adding Alkali 
Heating, Adding Acid, Carmel 
izing—R. E. Pyle and J. B 
Longenecker, Granite City, Ill 
to Union Starch & Refining 
Co Columbus, Ind Ni 
784,118. Mar 1957 
Cleaning Shrimp by Slitting 
Shell, Spreading Slit, Remoy 
ing Shrimp Meat—G. Johnson 
Lake Forest, Ill No 784 
450. Mar. 12, 1957 


Freezing Ice Cream by Depo: 
iting Units on Heat-Conduct 
ing ‘lable, Spraying ‘Table and 
Units With Refrigerant, Mov 

Through Pool of 
Drained Refrigerant—J. I 
Reynolds, Richmond, Va. Ne 

184,567. Mar. 12, 1957 


ing Units 


Preparing Pre-Cooked Puffed 
Brown Rice Cereal by Soaking 
in Water, Cooking, Drying 
Subjecting to Hot Air Blast 
] B. Kester, Berkeley and 
R. E. Ferrell, Richmond, Calif 
to USDA No. 2,785,070 
Mar. | 1957 


Making Quick-Setting Gelatin 
Dessert by Adding Boiling Wa 
ter. Adding Ice, Removing Ix 
( Ice.—W A. Mitchell 
Lincoln Park, N. J. to General 
Foods (¢ orp White Plain 

N. ¥ No 785.07 Mal 
12, 1957 


Quick-Freezing by Applying 
Aqueous Hydrophilic Polymer 
Under Reduced Pressure 
Malecki, Wellsley Hills 
No. 2,785,075. Mar. ] 


Preparing Dehydrated Product 
Krom Liquids by Concentrat 
ing, Incorporating Gas, Va 
uum Drying—V. F. Haufman, 
Lafayette Calif to USDA 
No. 2,785,07 r. 12, 1957 


Preparing Edible Container for 
] rozen ( onfe: tion by Precook 
ing Cereal Flour and Water 
Mold, Baking, 
Washburn, 
Illinois De 


Flowing Into 
loasting — I | 
Mundelein, Ill. te 


1957 





” 
1u know that big things are 


One look at th huge, spr iwling buildings at one of the Ex« hange Products plants and y 
happening inside. For here citrus is king. Truck pour in with fresh fruit from groves all over California and Arizona 


Conveyer belts hum along in every direction, And Exchange products are shipped to nearly every part of the world 


Why ‘Exchange’ products serve you better 


Exchange quality is assured by constant checking in 
extensive testing laboratories. In fact, rigid quality con 


watchword at Exchange 
trols have been set up throu thout the plant to make sure 


Utmost cleanliness is the 
Everything has that “just washed 


extraction equipment 
product measures up to Exe hang qualit 


Products plant 
down” look. Every four hours, 

is completely cleaned. Every third day, the entire plant that every 

down for a thorough washing Sunkist produces more than 400 different citrus product 


closes 


The world’s largest citrus research de partment is main- Just three of many Exchange produc ts are Exchange 
tained by the Sunkist Growers to d velop new growing Preserver’s Pectin—guarantees a more uniform finished 
( nanufacturing processes, and to product; Exchange Low Methoxyl Pectin—jell 

Today, with a backlog of mor ivar, tastele controls “weeping” In pi 

for 118 Lemon Juice or of any 
Superior acidulant, excellent anti 


without 
bexchana 


natural fav food 


brings out 
x1 lant 


I 


| i 
Sunkist has accounted 


Sunkist Growers 


PRODUCTS DEPARTMENT + ONTARIO, CALIFORNIA 


than 60 I | 
Ct irate U.S patents. 


Distributors for 
Exchange Lemon Products Co., Corona, Calif. « Exchange Orange Products Co., Ontario, Calif. 
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This is made of Stainless Steel 


When you count the cost of cleaning... 
Which squeezers really cost more? 


down its smooth, shiny surface. The story is the same 
even for harsh processing liquors—no chipping, no peel- 
ing, no dissolving—so Crucible stainless never affects 
either flavor or appearance of food, and never takes any 


Crucible stainless steel is easier to clean, more resistant to cor- 
rosion, never chips, peels, or contaminates food 
The speed at which food must be processed today mean 
there is literally no time for slow, difficult cleaning of 
equipment, There’s no time for replacing worn, rusted, 
or corroded equipment either. It’s by saving time here 
that Crucible stainle has made its impact on today’ 
viftly-moving food processing industry. Crucible stain 
is not only the fastest material to clean in the busi 
it easily withstands harsh cleaning chemicals that 
peed up the process but often attack other metal 
Crucible stainle always comes clean without de 
veloping rough spots that collect bacteria. No foods 
no matter what corrosive acids they contain—can break 





flavor away either. 

In the long run, the more equipment you have made of 
Crucible stainless steel, the less you'll pay to process 
food 

To get all sides of the Crucible stainless story, take 
either of these simple steps: (1) write for free 40-page 
bulletin discussing the use of Stainless Steels in the 
Food Processing Industry, or (2) contact Crucible Steel 
Company of America, The Oliver Building, Mellon 
Square, Pittsburgh 22, Pa. 


| * F UJ C | E LE| first name in special purpose steels 





Crucible Steel 


Company of America 


Canadian Distributor—Railway & Power Engineering Corp., itd. 
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FOR THE TOPS IN TASTE...for assured stability, flavor quality and strength, trade 


experience confirms the fact that soft drinks and summer beverage powders can be 


made 


better and more economically with FRITZSCHE’S TRUER, LIVELIER, MORE CONCENTRATED LIQUID 


FLAVORINGS. Remember: Your product is ONLY as good as its FLAVOR! 








For useful information on this or other food 
or beverage flavoring needs, write our Flavor 


Division, Dept. FE 
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BRANCH OFFICES and *STOCE 
Ohne i Anpeles, Califor 
Moutres 


toms 


For more data, circle this page 


Atlanta, Geor 


Plilade 


number on card 





THE 


bing 


PRODUCT 
KOOLER 


ie 


7 


2 TYPES: Suspended 
type (left) for ceiling 
mount or floor type 
(above) sectionaliz 
ed for easy instal 





lation 


Modern service-tested cooling units for 
precooling and preservation of foods 


*“*M’ King Koolers operate at slow speed to maintain 
temperatures 25° to 45° F. with ammonia or freon refriger 
Centrifugal blower type fans. Air is pulled — not pushed 
through ing on power refrigeration load 
Simple defrosting. With control, 
ayatem defrosts during off cycle 
Water defrosting sprays 
easily, quickly installed 
1000 to 18,000 CEM siz 


| OWATONNA, MINNESOTA 


COOLING, VENTILATING AND HEATING SYSTEMS 


serio 


ants 
and 
temperature 


cou, say 
automat 
when temperatures are above 
optional. A compact pack 


freezing 
Built for long service 


age unit 
availabl 


voflin 


905 N. CEDAR ST 
OF SHARP FREEZE, 


in 


There's a King Product Kooler to fit your needs 


Write for your bulletin NOW ! 


co. OF OWATONNA 


MERS 


the SURE 


TO CONTROL 
RANCIDITY 
IN FOODS 


N-D-G-A 
anti-oxidant. 


WRITE FOR 
SAMPLES, 
INFORMATION OR 
TECHNICAL 
ASSISTANCE 


fel ielicy Vi iemieie]. i. 


342 N. WESTERN AVE., CHICAGO 12, ILL. 


the 


oxi 


D.G will give you 
reatest 0 tio ypainst 
Inexpen 


grea 
dative fl 


ive, ea Combination 


intioxidant olution ivailable 


for most product 


page number « 
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cara 


Into 
Lower Soaking Basins and Su 
ion of Upper Chemical and 
Wattle Bottle-Washing 

\. Ladewig to A 

( ompan Wat 
74,361 


Bottle-W ashe 


Washer and 
Rotary 
Me ili 

Metal 
ising 
Italy. 
1956. 


Centrifugal Olive 
Omprisi 
d Water 
Perforated 
r Outlet in ¢ 
Monza 
D) 1s 


Separator (¢ 
Manufacturing ( 
Cy, t 
sheet, Wat 


(G. Diefenbach 
74 47 


Starchy Bind 
Deep | 
Ves 
Mar. | 
Com-Cracking Apparatus W ith 
Decolorizing Suga ) ieldin ‘ 
With Pe 
onium Anion | 
HH. Hard Mar 
bh. Brude Ozone Par 
0 Rohm & Haas Ce 


Quat 


} 
ia 


Spaghetti-Cutting Machine for 
Itane ly Cutting Bights 
Ielbow Ire Strands 
yped \ ta Rod A. Cun 
Pa 1d Park N 
nd | Manan 


lit 


Preserving 


Antibu 


higg-Separator ( 
klon 


Pivotall 


Wb pt i Bink 
Yolk Tray 
Adjacent 
Rec 
Re 
Same 
No 


ited = Irame 
Mounted 
rame, Yolk 
go-W hit 
unted on 

1 Philadelph 1 

1 19 ( 


iving 

eiving 

EQUIPMENT P 

Dough-Treating Device With 
Con or Formed by S ( 

Peach-Pitter 

Head Comprising Pe 

Pit-Fkngaging Mean 

Campbell to 

hmond, Calif 

1D 19 


Ha 


ing Grp 


dd 
mmodated te 


Drupe-Pitter 
Powder Dispensing Apparatus 1) 
for Protectin Hyg Variation 


Mat 1 f 


Anti-loaming Attachment 
] ial Casing 
Milk-Case 
1 Tl 
Pa 


Plastic 


\I 


I visceratin 


Unit Vat-Strainer 


“\ | 
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NEPTUNE 
STAINLESS STEEL 
LIQUID METER 


ONLY TWO MOVING PARTS IN THE LIQUID 


inle 


ulfuric 


Glover 


JUNE, 


steel 


ville, 


1957 


Now you can achieve fine-instrument accuracy in the processing 
of corrosive liquids ...in batching, blending, transfer, cost 
accounting, etc.... with this new Neptune Stainless Steel Meter 


Also important in processing applications, this Neptune meter ends 


many problems caused by contamination of liquids measured 


Based on the reliable Neptune positive displacement principal, 
its accuracy is completely protected from the effects of 

corrosion or corrosive wear. There are only two moving elements 
in contact with the liquid. The gear-train is mounted 

outside the casing, isolated from the liquid 

Available with Direct Reading, Print-O-Meter or Auto-Switch 


mete! Registers. Size 142”, capacity 100 gpm. with most liquid 


id at 
N. Y. Ask for Bulletin 94/10 NI 


NEPTUNE METER COMPANY - 19 West 50th St., New York 20, N.Y. 


BRANCHES IN: ATLANTA @ BOSTON ® CHICAGO ® DALLAS © DENVER © NEW YORK 
NO. KANSAS CITY, MO. © LOS ANGELES © LOUISVILLE © PORTLAND, ORE 
SAN FRANCISCO-BAY AREA (MILLBRAE) 


IN CANADA: NEPTUNE METERS LTD., 1430 LAKESHORE RD., TORONTO 14, ONT. 





For lechnical asst lance im developing improved food process 


IN BREAD 


Assures complete, 


controlled fermen 


tation, enhances 
flavor and aroma, 
yives even texture, 


uniform grain, 


maximum reten 
tion of softness 


longer shelf life 


IN CATSUP 


Preserves piquant 
tomato flavor, en- 
hances delicate 
spice flavors, pro 
tects the rich red 
color of all tomato 


product 5 


ing formulations, 


Assures firmer, 
finer-grained ice 
cream, with rich 
butterfat flavor 

prevents surface 
crusting and pre- 
serves true fruit 
flavor in sherbets 


and water ices 


BRAND DEXTROSE 


IN FROZEN DESSERTS 


IN CANNED FRUITS 


Enhances true 
fruit flavor, pro- 
tects natural color, 
stabilizes the good 
eating qualities of 
fruits—adds appe- 
tite and sales 


appeal 


contact our nearest sales office or write 


CORN PRODUCTS SALES COMPANY, 17 BATTERY PLAGE, NEW YORK 4, NEW YORK 
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Thermoid 


Powerflex Hi-Capacity V-Belts Wa 


40”. stronger 


than standard belts! 


Where more driving power is called for, switch to Powerflex Hi 
Capacity V-Belts. These new premium belts can step up the drive 
capacity of “‘under-belted”’ drives by as much as 40°, 


If your present belts are being stretched beyond their take-up allow 
ance ...or if you’re going to replace worn or damaged pulleys... 
change to Powerflex Hi-Capacity V-Belts. They permit you to use 
fewer belts and narrower sheaves... reduce drive costs 


Powerflex Hi-Capacity V-Belts are available in all standard sizes, and 
feature a special oil-resistant cover which prolongs belt life. Static 
conducting covers can be supplied. Order from your Thermoid Dis 
tributor, or write direct for complete information 


CI 


THERMOID COMPANY «© Trenton, N. J. 





... and Thermoid Hose for every job. 








= 
aa 


_— 
...-when 
"Tuert 


supermarkets; but sharp-eyed shop- 


are no microscopes in 


pers are just as quick to pick a 
sparkling clear product, and turn 
down the one that's cloudy. That's 
why it pays to filter with Celite’ 


diatomite filter aids. 


Celite gives you highest clarity at 


fastest flow rates. Its cost is low and 


JONWS MANVILLE 


ul Johns-Manvilie CELIT 


you filter with CELITE 


operation is practically automatic 


with any standard filter. 


Celite is widely adaptable to fil- 
tering all fats and oils. Nine grades 
have been developed .. . each for 
the most efficient removal of differ- 
ent types of impurities. A Celite 
engineer would be glad to tell you 


which will serve you best in filter- 


“&— For more data, circle this page number on card at back 


ing cooking oil, margarine, lard, 
salad oil, cod liver oil, soap, paint 


vehicles and candles. Call your local 


J-M office or write Johns-Manville, 


Box 14, New York 16, 
Lakeshore Road East, 


—— ey 


In Canada, 


Port Credit, Ontario. 
trade ark for ts liatomaceous 


FILTER 
AIDS 
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Produce Cooling Device Hav- 
ing Vents, Vacuum Chamber, 
Carriage.—M. Kasser, Roseville, 
Calif. No. 2,774 ). Dec. 18, 
195¢ 


Oil-Separating Pan Adapted for 
Cooperation With a Citrus 
Juice Extractor.—C,. Hall, Los 
Angel No 77 7 

18, 195¢ 


Ravioli Unit ¢ Iprisin 
Roll Havi iv Mo ( 
Material Ap py ing A in 
ing-Material Nozzle 
Mate rial = Applyin 

i. G, 3 

West |} 

774,31 1) 


Variegators 

way for Eedibl 
Matrix Material 
Material Introd: 
F. ‘IT’. Moser 
American 

Inc 


Cone-Making Machine Com 
prising Movable Chain of Waf 
fle Irons For Baking Wafers to 
be Rolled Into Cone 
Heyman to Maryland 

Co., Baltimor No 7 

Dec. | L95¢ 


Cranberry Puncturing Machine 
Employing Support, ‘Transverse 
Conveyor, Roller, Cylindrical 
Piercing Drum Horizontal 
Stnpping Wire—K. G. Weckel 
Madison, Wi ind J 1) 
fume Mendota Il] 
Mar. 5, 1957 


Chocolate ‘Tempering Unit 
Consisting of Semi-Cylindrica 
Chamber, Jacket, Feeding and 
Working ¢ ompartment Mean 
for Cooling Wall of Feed 
ing Compartment Agitator 
Adapted to Scr ipe Set Choco 
late From Wall and Mix With 
Main Ma W. D., and G 
Meagher St Annes-on-Sea 
England. No 784,095. Mar 


5, 19 


Krozen Confection Unit Em 
ploying Rotary Kefrigerated ‘Ta 
ble for Depositing Candy, De 
flecting Means—]J. L. Reynold 
Richmond, Va. No 784,566 
Mar. | 1957 


Crab-Cleaning Machine Ha 
ing Belt With Upstanding 
Projections to Engage Crab 
Shoe Means to Clamp Crabs a 
Blade Separate Backs From 
Bodies Bru h to Remove Gills, 
Sprinkler—W. A. and |} A 
Thompson, Theodore, Ala, No 
784.447. Mar. | 1957 
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Meat-boning Apparatus Hav 
ing Feed Hopper kml bodying 
Soft Rubber Baffles, Shot ge 
pelling Mechanisms—( Beat 
Monroeville, Pa. No 

446. Mar. 12, 1957 


Frigid Confectionery String 
Machine mpl ying Belt ¢ 


Lorentzen, Arlington to W. | 
Schrafftt & Sons Co Charl 
f NA N 649. Mar 


PACKAGING 


Cheese Packaging Unit Ha 
Receptacl ounting M 


Holding he 
Aside to Fa 
I’. H. Stark, W 
N 
Sanitary Liquid = Contain 
Comprising a Squat lubular 
hiber Body and Triple ‘Thich 
lat Top Having a ‘Thin 
ing and Dispensing Open 
i M Hill Port Wash 
to American Can 
York City No 
Mar. | 1957 


Canning by Filling ‘Thin 
Walled Container, Elevating 
‘Temperature, E'vacuating, Seal 
ing While Hot, Cooling Rap 
idly, Mechanically Indenting 

J. A. Pickens, Earley, S 

No. 2,785,986. Mar. 19, 19 


Infusible Coffee Bag Compri 
ing y Similet Paper Webs, Hay 
ing Sufficient Strength to 
Withstand Boiling Water 
Sealed lace-to-F ace M. Wei 
man, Newton, Ma to Mod 
em Coffees Inc., Boston. No 
186,761. Mar. 26, 1957 


Can Detector Responsive to 
Temperature of Side Seam Ce 
ment to Insure Against Mak 
ing Can Bodies Without Ce 
ment—N. Geertseen, Oak Park 
Il. to American Can Co., New 
ity No 57 +( 


1957 


Refrigeration Package With 
Non- Conducting —L- Shaped 
Strip to Insure Circulation of 
Air Between Adjacent Packag 

M. J. Lang to Refrigeration 
Package Spa er In New 
York City No 787,407 
Apr. 2, 1957 


Potato Chip Packing Machine 
Having Feed Mean Scale 
Bucket VW | Reynold 

Walter J. Reynolds ¢ Port 
land, Ore. No. 2,787,436. Apt 


19 





Gyro/ FLUID DRIVE 


ADJUST PUMP OUTPUT STEPLESSLY, 
ACCURATELY WITH Gyrol. FLUID DRIVE 


Positive displaceme t pump re leall driven b in 
ol Fluid Drive 


induction motor 
Simple, stepl ccura contro roug! e bluid 


motor and 


If yo 
better mea ol regu | ) | I l 
Gyrol Fluid Drive ill our nearest branch office for full 
data. rite ierican Blower Division of American 
Standard, Detro », Michigan. In Canada: Canadian 
Sirocco product Windsor taro 


AMERICAN BLOWER ‘@) 








etary, 
OILDRAULIC, POWER 


Cuts the cost of lifting heavy loads 


Leva-Dock Ramps Transfer Bridges 


Levelator Lifts Truck Leveler 


WRITE FOR CATALOGS 
ROTARY LIFT CO., division of Dover Corporation 
1018 Kansas, Memphis 2, Tenn. * Chatham, Ont. 
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Yau ve ne ta be iM 
fefele)] » im 9 -V—s se 


when, you specify 


UNGERER 


TRUE FRUIT & IMITATION FLAVORS 
UNIFORM - CONCENTRATED - STABLE 


agg td uk 


161 Avenue of the Americas, New York 13, N. Y. 


CHICAGO « BOSTON + PHILADELPHIA + ST. LOUIS + LOS ANGELES «+ ATLANTA 
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CLASSIFIED SEARCHLIGHT SECTION ADVERTISING 


EMPLOYMENT e« BUSINESS 


DISPLAYED RATE 
The advertising rate is $13.25 per inch for all 


advertising other con 
tract basis. Contract rates quoted on request 


appearing on than a 


EMPLOYMENT 


subject to 


OPPORTUNITIES 


agency 


$18.00 


per 


incr commission 


Inquiries 


> OPPORTUNITIES 


INFORMATION 
full 


onsec 


DISCOUNT 
in advance 
undisplayed ads (not 


OF 10 if 


for tour ¢ 


made 
of 


payment is 


vtive insertions 


ncluding proposals 


INCH is 
3 columns 


An ADVERTISING 


vertically on one 


"ea inch 


30 inches 


measured 
mn 


to a page 


of Food Engineering, 


EQUIPMENT—USED or RESA 


UNDISPLAYED RATE 


(Not available for Equipment Advertising 
$1.50 a line 3 lines 
vance 5 average words as a 
line 


Minimum To figure ad 


payment count 


See { on Box Numbers 


rate is one 


POSITION WANTED undisplayed 


half of above rate, payable in advance 
BOX NUMBERS count as one additional line 


N Y For July liswe Cle June 25th 


sing 





ENGINEER 
OJECT PROCESS 


KI 
ent 


DESIGN 


processor has an 
their Chicago 
al or Chemical 
signing produc 
procedures and 
noeption to their 
istry experience 


PR 


arge multi-plant 


oppor in 


company with an ex 


characteristics 
submit resume 


Food 


PO 


Pnginee 
Box 12 


ring 


N.Y. 36, N.Y 








PROJECT ENGINEER 


Ch.E. or M.E. Five to ten years experience 
in process industries, preferably food or chemical, 
for plant engineering division. Design and instal 
lation of new facilities, Salary commensurate with 
experience. Submit detailed resume. 


CAMPBELL SOUP COMPANY 
100 Market St, Camden 1, New Jersey 


B.S 


machinery lines. 


mensurate with experience. 


absolute confidence. 


Please send replies to 
Pr 
Ad 


1907 
Div 





PROJECT ENGINEER 


A major New England food plant has an excellent opening in their plant 
Engineering Department for a man with a C. E. or M. E. degree and experi 
ence in either the food, candy, soap, chemical, or similar industry. 
have knowledge of plant lay out, hydraulics, conveyor systems, steam and 
piping, and be able to plan, draw, and direct installation of production 


A fine salary and future is waiting for the proper individual 
Submit detailed resume giving full details of 
experience and salary requirements in first letter 


Must 


Salary com- 


Replies will be held in 











ENGINEER PROJECT 
PROCESS DESIGN 


P-5008, Food Eng 


dv. Div P.O. Box 








WE NEED 
FOOD TECHNOLOGISTS and 
FOOD CANNNING CANDIDATES 
—junior to top-level 
Call, write or wire 
Gladys Hunting (Consultant) 
Drake Personnel, inc 
220 8. State St., Chicago 4, Ili 
HA rrison 7-8600 








TEACHING AND RESEARCH POSITION 
Open in cereal technology. On agricultural college 
campus in Midwest, city of 50,000 population 
Mso or PhD, with training in cereal chemistry pre- 
ferred New building with best of surroundings 
An opportunity for a young man to develop a suc 
cessful teaching and research program Position 
open by the start of the fall quarter 

P.5060, Food Engineering, 
N. Michigan Ave., Chicago 11, I 








: 

Instrument Repair 
Temperature regulators 
thermometers and recording 
all makes repaired 


mercurial indicating 


thermometers of 
Complete satisfaction guaranteed 


STUART W. JOHNSON & CO 
611 Main Street, Lake Geneva, Wis 








WANTED 
Pan louble effect 500 cu 
in first effect O00 in second or two evaporators 
jualing th apa stainless steel contact parta 
Swenson, Buffalo Vac or Mahonnier preferred, Wire 
r phone full details at onos. 


OTTO W. CUYLER CORPORATION 
WEBSTER, NEW YORK PHONE 370 


Evaporator Vu 
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REPLII Re 
‘ This pu 
NEW YORK ) Z 
CHICAGO: 520 N. Mt 
SAN FRANCISCO 


higam 
68 Poat 


POSITIONS VACANT 


Design Engineer—Outstanding opportunity 
for professional advancement with well-estab 
expanding firm in Dallas, Texas } 
Degree required with minimum of three yes 
practical 
| and 
ess 


lished, 


mechanical 
ably of light 
equipment 
nternationally 
ultural processing 
of these industries 
commensurate with 
ability. Send resume 
and salary re 
Food Engineering 


experience ir 


development preter proc 


if 
or material hand! Com 
product are 
r 


ng 


pany's ised in 


chemical, food, a 
Ex pe rience in one 
will be helpful 

experience and prove 
ncluding experience 
juirement P-4066 


agric 
more 
alary 


40x 
Mechanical or Civil Engineer position avail- 
recent gr who prefers the div 
responsi taff position with a 
establi business P-4858, 


aduate 
bilities of 
hed growing 


Engineering 


era) 


well 


Food 


Flavor Chemist to handle research develop- 
ment, quality co and production of 
products G experience, age 
ete Include photo if avs P-5148, Food 
Engineering 


ntrol 


lable 


Laboratory serving diversified clients wants 

to add staff a qualified in m ro 

analytical examination food Familiarity 

with F.D.A. techr helpful. Additional 

abilit in hacteriolog would 

ther help. Plenty of room for growth 
ization Locatior in the 


detail to P 74, Food 


to man 
of 
ques 


work 


in 


EMPLOYMENT SERVICE 


$5,000-$30,000 
shed 192 i 
of high grade men who seek 
under 
full protection 
name and address 
consultation 
Dept. I P 
Vermont 


Salaried Personnel, This 
confidentia ervi« is 


ed 


1 change « ction 


‘ establi 
wea 
conditions 


a i to 


onal in 


ayer Jennings 0 


Manches 


ter 


| de 


POSITIONS WANTED 


Mechanical Engineer——over 20 years diversi- 
fled experience, 10 in management. Seeks 
packaging division, in Food, Con 
Related Industry PW-48038, 
Kngwineering 


yra 
position aa 
fectionery 


Food 


or 


A Swedish Dairy Engineer, age 
production 

concentrated 
plant 
with a 


44, many 
of butter, 
milk In 
manager 
future in 
ood Engineering 


years experience 
milk-powder 
ontrol “ i es 
if weden 


USA 


in 
cheese 

quality « 
de ] oO ion 
or Canada ’ I 
Food Tech- 
aful 
teating 
phases dairy and 
both mechanically 
married 
progre 


1964, 1 


Sales Engineer——Supervisor, 
nology positi 
mac hine ry 


8.5 
*re ce 


vent on ie 


field 


process 

selling 

fruit 
and 
De 


development 


Familiar with 


cannery 


all 
operation 
all 


lo« 


children 
organiza 
ood Engineer- 


Aue 
ation 


techni 
with 


PW 


ire we saive 


tion with potential 


ing 


Food 


perienced ¢ 


Technologist-—Executive, 
anning seing 
responsible which « 
bac and executive 
Technical Director, small 
Food Engineering 


age 37, ex- 
proce byproducts 
po 
kground 


sires ition an use 


ound technics 
experience 


compar P 080 


manu 


situation with 

ingred| 
customer 
Heav background 
Knowledge of commercial bia 
PW-4811 Food Engineering 


technologist desires 
of 


develo 


basic or pecialty 


pment, ¢ 


acturer 


enta, for aluation, 


er ce prepared mix 


cults and 


crackers 


SPECIAL SERVICE 


i810 W 


Laboratory Equipment Repair Co., 
12 B&L-¢ 


Ogden, Chgo lil, AO-Beckman 
Klett-Leitz 


man 


BUSINESS OPPORTUNITY 


Man with excellent background in all phases 
of prepared mix technology formulation 
production, wishes to « th 
company having capital 
as partner taff 
Engineering 


onnect w person or 
set up, 


and 4 
BO-4812, od 


member 


len 


or 
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Bird T316 St. St. 
trifugals 32” x 50” 


a 


x 60” 


Filler Machine Co., 4 
piston fillers. 
Sparkler #33-8-28 
body. St. St. plates. 
Niagara type 
Filter, model 510-28, 500 sq. ft. 
Flakers, Buffalo 32” x 90” 
Double Drum Dryers: 42” x 
32" x 52” 

Vac. Shelf Dryers: 55 to 475 sq 
St. St. Spray Dryers: 19° Dia. 


c yl. St. 


Filters, 


Rotary 
6° x 30°; 6 x 40°. 
Vacuum &tills, 50, 
Monel, St. St. 
Bullovak #6.5 St. 
Evaporator, 588 sq. ft. 


100, 300 


1411 WN. 6th St, Phila. 22, Po 


Pneu. Scale 6 head vn 53 mm. 


St. 


Steel 


316 8S. S. Pressure 


100°, 


Steam Tube Dryers, 4° x 30’; 
gal. 


St. Double Effect 


FOR SALE 


Cen- 


Stokes Type 316 St. St. Double Ef 
fect Evaporator, 250 GPH. 

Conkey Triple Effect Evap. Silicon 
Bronze, 1900 sq. {t-—-UNUSED. 
Fitzpatrick Comminutors, St. St. 
models, D. F. 

St. St. Kettles, Open top jacketed 
40 to 250 gal. 
125 gal. St. St. 
Scraper Agit. 

55 cu. ft. Spiral Ribbon Mixer. 
Mixers St. St. Double Arm, 5, 50, 75 
gal. 

3000 gal. St. St. 
coils. 

3590 gal. Stainless Steel single axle 
Truck Tank 

Stainless Steel Tanks--30 gal. to 
10.000 gal. sizes. NEW & USED. 
Welded Steel Tanks--Brewery lin 
ing. 


Jacketed Kettles, 


Vacuum Tank with 


PERRY 


EQUIPMENT CORP. 


Phone: STevenson 4-3505 








BARGAINS FOR SALE 


The 


Gouverneur, 


Ruderman 


Machinery 
es. Ves 
can 


in America, furnish you 


Milk Plant 
but a fraction of the original cost 


and Electrical 


WRITE—WIRE—PHONE FOR YOUR NEEDS 


Exchange of 
one of the largest di- 
versified Machinery & Equipment Dealers 
with prac- 
tically all your needs in Modern Ice Cream, 
Equipment at 


RUDERMAN MACHINERY EXCHANGE 


Gouverneur, New York Telephone: 333-334 











FOR SALE 


ATMOSPHERIC DOUBLE DRUM DRYERS 


American complete with 
hood, ete Built for 
Excellent, Reasonable 
same specs 

insulated, on semi 
250 gal. Vertical 


dia. x 120” Ig 
conveyors, elevator 
25 PSI Used on milk 
Two—42" « 100" Buflovac 
$/S TRUCK TANK, 1850 gal 
8/5 Fs 1,000 gal. (2) 1 
Sanita 
5/5 EVAPORATOR 
complete 
HEAT EX( HANGERS 
8/8 sanitary, 64 to 150 sq. ft 
HEAT EXCHANGERS: Two plate type 
tary Creamery Package and Cherry 
makes 41 and 75 plates each Used 
8/8 ‘oe vue PANS, 36 14 72” all 
oil ty 
ROTARY. VAC UUM 
Stokes 
BEST EQUIPMENT COMPANY 
1737 W. Howard Street, Chicago 26, 
AMbassador 2-1452 


Buflovac 6.5-29-D, 588 sq. ft 
Four shetl and tube type 
Used on Milk 

8/8 sani 
Burrell 
on milk 
sanitary 


DRYER, 36” dia. x 10 ft. Ie 


Iinois 


t 
4 
q 
¢ 
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¢ 
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9 
4 
9 
4 
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4 
4 
4 
4 
4 
t 
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PSETOESSCSSCSOSCHOSCESY 





BRILL suy 


. IS THE BEST BUY 


l/s 


I—Artisan 450 sq, ft, 
Evaporator 
i—Nooter 1000 gal, nickel clad 
eted, agitated Keactor 
>—Pfaudier 500 and 300 gal. glass 
lined, jac nee agitated Keactors. 
les Ss. jacketed, agi 


lank 


SPECIALS 


8.8. single effect 


jack 


agitated 
with steam coils 
Bird 32°x50", 316 SS 
Continuous Centrifuges 
Bird 247x388", 18x28", 3045.5 
Bow! Continuous Centrifuges, 
NEW Sparkler 14-D-4 Pressure Fil- 
ter, 404 SS 
—sparkler 33-S-28 Pressure 
O04 S.8., 150 mq. ft 
—Kaker Perkins 100 gal 
Steel, Sigma Hlades 
Mixer. 
-Buflovak 427x120", 42°°x90", 
Drum Dryers 
Link Belt 5’2”% x 20’ 
louvre Dryer 
Hersey 18” x12’ 
Dryer, 304 5.5 
—~sweetland Filters 23, 25, 
-DH Mikro Pulve rizer 


RILt 


EQUIPMENT COMPANY 
N. Y. 


Bow! 


Solid 


solid 


Filters, 


Stainless 
jacketed 
Double 

Koto- 


Steel 


Hot Air Kotary 


SSHHSESPBSSSOS*POOSCCH*HSO® 


2401 Third Ave., New York 51, 
OR 


4101 San Jacinto, Houston 4, Texas 

















York 
with 


Piate 
Taylor 
) BAR Waukesha 
Serial 55282, complete with motor 
‘5 BE Waukesha pump: white 
bell driver complete with motor 
Toledo Milk Receiving Scale Suspen 
sion type Complete with stainless steel 
receiving tank and ‘‘Lightin’’ agitator 
1000 capacity 


Heat Exchanger Pasteurizer 
controls—practically new 


pump, with metal 


metal 


Niagra Direct Expansion Ammonia type 

water cooler complete with two pumps 

for oiroutating water from pan 

90" "32" Buflovac 

90" "42 
17 x32" Buflovac rotier milk drier 
These d a“ n goml nd " 


roller mitk drier 
Buflovac rotier milk drier 


‘ plet with al niles tow ack if 

through r 

42” Mojonnier evaporator good condition 
<omplete 


2-——Cleaning solution tanks. Good buy 

Complete in place oleaning set up 

Pumps included 

collecting 

Anyone 
will 


Screw conveyor system for 
powder from Guflovac Drier 
purchasing three driers above 


throw in this item to complete set up 
ion.P. C.P 


5 H.P. York Self 
retrigerating unit 


Ammonia compressor—good 


contained ammonia 


P. O. Box 157 





$4000 


450 


$000 


5 


Many other pieces of dairy equipment 


Address inquiries to:——A. E. GROTH 
DARIGOLD PLANT 


FOR SALE 


Please refer to number when inquiring 


H.P. York Self 
retrigerating unit 


contained ammonia 
Recold unit tor refrigerator 
Wickes (25 H.P. water tube boilers, Ray 
Horizontal Rotary olf burner system, in 
cluding approx. 50’ stack 
Automatic boiler feed system including 
hot well tank 400 
Retrigeration 
Freon for 2 H.P 
Refrigerator blewer unit overhead for 
Freon, | HP 100 
H.P. Freon water cooled refrigerator 
compressor $00 
1 H.P. Freon air cooled refrigerator 
com pressor 150 
o6"x42"”) §«Buflovac Roller dryer—qood 
condition 2500 
oo” fair condi 
tion 
Hot 


Blower 


7500 


blower unit overhead 
unit 150 


American Roller Dryer 
1800 
alt 
we alx 
King Zero Water cooler Ammonia — 
suitable for small sized plant 500 
Staintess steel tank—New—4/5/gallion 
rectangular Excellent condition 
Rebuilt mitk tank 
2400/qal. capacity 
Wickes 125 HP Package A boiler. Water 
tube. Ray Horizontal oif burner. 65’ of 
10 gauge smokestack 


1000 


Staintess steel lined 
1000 


Please write for list 


Bellingham, Wash. 


Burns Split Nut Peanut Blancher 


2636 Gladys Ave 


FOR SALE 
48” Copper Coating Pans with stem coils 
400 gal. Copper Still with condenser and tank 
100 at. 3 speed Read Master Mixer 
80 qt. M-80-4 speed Hobart Mixer 
100 gat. Copper Steam Jacketed Mixing Kettle 
York Freon Compressor with 14 HP 3 phase motor 


SAVAGE BROS. CO 
Chicago 12, tl 








* 


BUY IT IN THE WEST 





Centrifuge, perf. bagket 


75 HP 


AT& M 42 8.58 
Rietz RD-18 Disintegrator, 
Std. Knapp Model F Caser, set for 
Std. Knapp Model F Cased, set for 6 oz 
Urschel Model B Dicer, 3 HP motor 

Canco 08 Seamer, set for #10 cans 

Canco 400 Seamer, set for 401 dia. cans 

Groen 60 gal Model RA agit. Kettles (2) 

Groen 80 gal Model RA agit. Kettles (2) 

Lee 250 gallon 8.8. Kettles, ASME 902 
World Duplex Straightline Labeling machine 
World Uni-Turret Labeler, complete 

Knapp 8 oz-710 adjustable Labeler, hi-speed 
Ferguson top Gluer with 20’ comp. unit 
FMC 250 Pulper, bronze & stainless steel 
FMC Tomato Crusher, Stainless steel, 10 HP 
Redington Cartoner, type 23-D-9 

Resina single head Capper, 28 and 38 mm 
American 36” x 84” double drum Oryer, 10 HP 
FMC Model 35 Juice Extractor, 5 HP 
Charlotte Model 20 8.8. Colloid Mill, 
Std. Knapp Model 2! Case Printer, New 
Lightnin SEV 2500 side-enter. Agit. 25 HP (8) 
Valley $8.8. Twin Screw Press, 20 HP 
Pfaudier 500 galion Glass Liner Reactor 
Tyler 4’ x 5° 8.8. Hummer Screens, New (2) 
Sweco 8” 8.8. Separator, 4 HP (2) 
Hudson-Sharpe Campbell Wrapper, <2W1D-55 
FMC Continuous Peeler, with 5 HP motor 


3 


20 HP 


+ + *+ + + + + & He H HE 











CERADMLAL Cicer Ce ewes’ 


GOOD USED EQUIPMENT 


Digeaws Y AND 
MENT COMPANY, 
ae 


$14 Bryant Street © Son Francesce 7. Clif 
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SPECIAL OFFERINGS 


Modern Packaging Equipment 


KARL KIEFER 24 Head Fully Automatic, Stain- 
less Stee! Vacuum Fillers. 


CAPEM 4 and 3 Head Fully Automatic Cap- 
pers. 


The above machines are in 
practically new condition. 


PNEUMATIC SCALE COMPANY Cartoning Line, 
Consisting of: Automatic Feeder, ttom 
Sealer, Filler, Top Sealer & Compression 
Unit. 

PNEUMATIC SCALE COMPANY Tightwraps, 
High Speed. 

PNEUMATIC SCALE COMPANY, WORLD and 
PONY fully automatic and semi-automatic 
Labelers, 60-120 per minute 

STOKES & SMITH Model D Neverstop. 


STOKES & SMITH Model H.G. 84, G, and GD 
Auger Fillers. 


STOKESWRAP Model A with electric eye, 
counter, stainless steel auger filler. 


PACKAGE MACHINERY CO Model FA & FA2 
Wrappers. 


Partial List— send for complete list of 
equipment in stock. 


JUST RECEIVED 


P ic Scale Company 

120 Per Minute Bottling Line 
consisting of Bottle Cleaner, Stainless 
Steel Filler, 4 Head Rotary Capper 
and Duplex Labeler. Above unit Five 
years old. 








ALLIED EQUIPMENT co. 


940-946 Nepperhan Ave Yonkers 3 
Pnone. Yonkers 5-0442 











FOR SALE 


40 H.P. Cleaver Brooks Boiler, sf Fired 
4200 gal. S.S. Truck Tank & Tra 
100 to “0 gal. 8.8. Mix. Tanks, alte jkt 
200 gal. S.S. Tank, 40x38”, ~ sage agit 

, agit. 
400 gal. Vert. 8.8. Tank, 50°x58". om jkt. 
500 gal. Vert. 8.8. Tank, 50x64”, insul, 
500 gal. Horiz. 8.8 Tank, 48” x66” 
500 gal. Plaudier G.L. Tank, Jkt., T.C. Coil. 
$ ft. & 5 ft. Mojonnier 8.8. Vacuum Pans 
125 to 1500 gal. Homogenizers or Viscotizers 
Hope Two Plunger Filler, s.s 
50 gal. 8.8. Premixer (Tank), side agit 
Littie Giant toe Breaker, | H.P. 
Baltimore Aircoil Water Cooling Tower, 90 G.P.M 
Milk Pasturizers, Coolers, Fillers, Washers 


Yend ua your inquirtes 
LESTER KEHOE MACHINERY CORP 
1 East 42nd Street New York 17, N.Y 
Murray Hill 2-4616 
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GOO 
EQUIPMENT—PRICED RIGHT and 
GUARANTEED FOR SATISFACTION 


NEW FALCON Ribbon Blenders or Mixers in Mild or Stainless Steel; all sizes 
NEW Stainless Steel Steam Jacketed Kettles and Tanks; all sizes 
Special Lot of Stainless Clad Kettles; Steam Jacketed; 80 gal. capacity 
Copper Kettles up to 250 Gal.; Glass Lined to 3000 Gal.; Aluminum to 80 Gal 
VACUUM PANS: Pfaudler Glass Lined, 500 and 1000 gal.; Aluminum or Copper 250 Gal 
Sterilizers 48° x42''x96"; 36'x42'«84"; Ft. Wayne 61''x126"; others 
Double Drum Dryers: 32''x72"; 42’'x100 Twin Dryers 42°'x120 
Food Machinery Corp. Retorts: Standard 42''x72" Vertical 
American Utensil (CRCO) Model “B’ Juice Extractor with 5 HP Motor 
Manton Gaulin Stainless Steel Homogenizer Type 125 CGC 
A. T. Case Stainless Steel S 50 Homogenizer with 15 HP Motor 
Charlotte Model 50 Colloid Mill in Monel 
DICERS by Sterling and Anderson; Rotary Cutters by Abbe, Boll & Jewell, Munson 
Sterling and Blakeslee Potato Peelers: Various sizes; Coffee & Meat Grinders 
Robinson and Baver Double Runner Attrition Mills: 24 and 18° with 2 Motors 
Hammer Mills, Grinders, Crushers by Williams, Gruendler, Jay Bee, Mikro et 
Sprout Waldron 2 Pair High Roller Mill: 9x18; Robinson Unique 4 Roll 7''x24 
SIFTERS: Rotex 30x60"; Patterson Gyro 3 Deck 20''x84 
Robinson Unique §$.S. 20x70"; Ajax Vibratory in S.S. 18°'«48 
Robinson Gyro Double Deck 20''x90"; Selectro 18x48" & 24x84 
J. H. Day Egg Clipper Mixers: 20'x22'x28" and 32x32'x25 
Savage Marshmallow Beater: 200 lb. Capacity; arranged for M.D 
FILLERS: Stokes & Smith Powder Fillers, Semi and Automatic Models 
Triangle Electri-Pak 4 Station Conveyor Type Filler 
Gump Bar-Num Vibrox Barrell Packers 
Berlin C hapman Syruper Type Liquid Filler vp to 60 3 ( ans 
Berlin Chapman Stainless Steel Spout Filler up to No. 10's 
Horix Stainless Steel 14 Stem Gravity-Vacuum Fillers up to qts 
Karl Kiefer 2 Stream Vari Visco Filler for Liquids and Semi-Liquids 
Karl Kiefer Rotary Vacuum Fillers with 12, 16 and 18 Stations 
LABELERS: Can Labelers by Standard Knapp, Burt, Kyler, Nu Method and others 
Bottle Labelers by New Jersey, World, Ermold, Pneumatic Scale, others 
Piston Fillers from 1 to 11 Pistons, by Elgin Filler M Co., Bridge, ete 
M. & S. Stainless Steel 10 Pocket Hi Speed Fillers 
CAPPERS: Pneumatic Scale 4 Head Automatic Capper; Capem 4 Head Model B2F 
Johnson Automatic Wrapper for Frozen Food Packages; adjustable within limits 
Standard Knapp Automatic Gluer & Sealer No. 429-600 Series complete 
SPECIAL AGITATORS at less than Half Price: Top Entering 5 HP S.S. 240 RPM 


The above list represents only the more important units; if you do not see listed the item you 
need, do not hesitate to send us your inquiry 


SEND US YOUR LIST OF SURPLUS EQUIPMENT 


FIRST MACHINERY CORP. 


209-289 TENTH STREET, BROOKLYN 15, N. Y. 
PARKING ON THE PREMISES 
PHONE: STerling 8-4672 





Cable 
“EFFEMCY” 


FRED 
FIRSTENBERG 
President 











LIQUIDATION POWDER FILLERS 


Triangle Powder filler, Model P1-610 
3 electric-pac machines Nos. Ai-5594, G2C05962, 


Stoke-Smith powder filler Model G 
less Steel 
2 SpeeDee Volumetric fillers 


ACE PROCESSING CO 
6825 S. Kenwood, Chicago Museum 4-3380 


#6059B Stain 

















FOR SALE 


4—Stokes “R.B.2° and “D.D.2" Rotary 
Tablet Machines. 
2—-Fitzpatrick Model “D’” Comminuting 


Machines with 717 H.P. Explosion Proof 
Motors. 


1—J. H. Day 350 Gal. S.8S. Sigma Blade 
Mixer. 


The MACHINERY & EQUIPMENT Corp. 


293 Frelinghuysen Ave Newark 12, N. J 
TAlbot 4-2050 











? 


2—G6.E 


i—20’x16' Condenser—complete with valves and 


i—16"x8’ High Pressure Receiver Complete with 


Above equipment purchased 1955 and started 
August i, (955—Discontinued March 1957 
-Brine Cooler— 


i—Brine Cooler-—-Approx 


i—Worthington Compressor—7x/ 


i—Westinghouse Motor—40 HP—208 Volts—3 


Will Load on Truck—Total Price $4,500.00 


GRANDVIEW DAIRY, INC. 
60-71 METROPOLITAN AVENUE 
RIDGEWOOD 27, NEW YORK 

















FOR SALE: 


York 6',"x6'," Compressors 


JUNE SPECIALS 


Pneumatic Scale Air Cleaner, serial #12161 

Robinson 20''x72" Sifter with motor 

250 Gal. Glass Jktd. & Agtd. Kettle 

Karl Kiefer 88 Vari-Visco Piller 

Pneumatic Scale Simplex & Duplex Labelers 
770 


Motors 
Model 5KGI404ACiI—40 HP—1755 RPM—I04 
2 AMP—60 Cy—3 Phase—220/440 Volts—40 
C Rise—Frame 404—Nema Class High 
Torque Motors 


—Square D Starter for the above FMC 6 valve 8/S Can Filler “MA 


2 Capem Cappers, SIF & C4F, late modele 
stand. Sq. Ft. Surface 536’—Approx. Tonnage 2 Resina Cappers, Models S & HS 

100 Retorts, horiz. & vert., all makes & sizes 
8/8 Piston Fillers, all makes and sizes 
316 8/8 single Drum 3x5’ Dryer, 5 H.P 
FMC Hand Packed &/S Filler #MH1699 
Wrap Around Labelers, all makes 6 sizes 
Approx. Capacity || Ton—Age 3 Pony Labelers, 86MXX, 866ML & 86MX 

7 yrs MRM 12 spout 8/5 straight line Vac. Filler 
Capacity 30 Ton—Age ’ 


Valves and Stand. Compressor Drive V-Beit 





‘7 yrs NEW—STEEL & S/S MIXERS, KETTLES & 


TANKS Fabricated to Your Specifications 
Engineering Advice Available 


Vertical 2 Cyt 
inder Ammonia Compressor #*L-53700—With 
Multi-V-Drive & Trim 





Phase—Normal Torque—(i75 RPM—60 CY 
Class 2—112 AMP—Style 62M751—Approx. 9% 
years old.—-No Starter 


WE BUY COMPLETE PLANTS OR SINGLE UNITS 
WHAT HAVE YOU FOR SALE? 


YOU CAN BANK ON 


EQUIPMENT CLEARING HOUSE, INC. 


111 33rd Street _ Brooklyn, N. Y 
SOuth 8-4451--4452-—8782 
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SEARCHLIGHT SECTION 


i LOEB OFFERINGS “eee 





FOR SALE 


No. 100 FMC Pulper 
Amerio Jr. Plate Freezer, |'/, yrs. old 
No. 303 FMC Hand-Pack Filler 
30 GPM four-unit 12’ FMC Continuous Juice 
Processor Fig. 4500, new controls and fittings, 
factory installed 
9 TPH CRCO 10’ Stainiess Tomato Chopper and 
Sorew Preheater, recondition 
60 Gal. Groen Staintess Steel Mixing Kettle, 
Model TA-R 
Two Lee 125 Gal. Stainiess 90% Ketties 
U.S. Model B-49 Stainiess Vacuum Bottle Filler, 
like new 


Cappers apem, Titecap, Swanson Kettles: Dopp 150 gal., jkt. agitated 
automatic and semi-automatic Kettles, Stainless steel: 20 to 300 gal., with 
entrifugals: Fletcher 12°’ copper capper, 20 and without agitotors 
lithcooted, Tolhurst 26” copper capper, 26 Aluminum 40 to 100 gal 
rubber Labelers: Burt, Knapp, New Jersey, World, 
Clorifers: De Laval model 64-51 Ermold—outo and semi-auto 
Cutter, Bone: Wausau, 5 hp Mills, hammer: Mikro, Gump, Proter, Raymond, 
Deodorizer Rogers 40 stain. steel Jay Bee, Jeffrey, Williams, Fitzpatrick 
Dryer: Devine 2 « 4’ vac. drum, st. steel Mills, colloid: Charlotte 20 hp., 1 hp 
Dryer: Bowen lab. spray, st. steel Mixers, dough type: single and double arm > 
= yer: Direct Heat 4’ x 20 Glen Power Plus 340 at., 5 hp & 
Dryer: Stokes rotary vacuum 2'/2 x 8 Powder: 3 to 2000 Ib. capacit ; 
- y 
Dryer: Atmospheric double drum to 120 Gemco 5’ x 14’, stain. steel ee fare See 
Dryer: Nordyke-Marmon 120 bu Portable Electric: 4 to 5h 
4 tO Pp 
HORNE MACHINERY CO., INC. 
Specialists in Food Packing Equipment 
1188 Harrison St. San Francisco 3, Calif. 
+ 
* 
* 
: 


Extractor: Troy 26" mone! basket Day high speed, 40 hp. 

Fillers, liquid: vacuum, siphon, gravity Muller: Simpson 3912" type 316 5.5. bowl 

Fillers, piston: Stokes, Colton, Elgin, Filler Pumps: Centrifugal, rotary, gear, vacuum, all 
Machine Co. for jars, tubes types ond sizes 

Fillers: M & S for cons 6 and 10 pocket, st. st Screens: Selectro 4 x 10’, 3 deck 

Fillers, powder: Speedee, Triangle, Stokes & Sealers: Ferguson, Triangle, Ceco 
Smith, Ferguson, Gump Separator: De Laval Nozzle-Matic AC VO 

Filter Presses: Sperry, Shriver 6''-36"', recessed Sterilizer: American 42’ x 52” x 11'/2' long 
and plate end frames types Still, water: Barnstead 75 gal 








FOR SALE — PUMPS 


SANITARY, 8.8. HIGH PRESSURE (50007), 
with or without variable speed and AUTOMATION 
for temperature pressure or volume, Excellent for 
Spray Dryer Applications. 
LESTER KEHOE MACHINE CORP. 
1 East 42nd Street New York 17, N. Y 
MUrray Hill 2-4616 


Tablet Presses: Single punch and rotary. 
Tanks: Stain. steel 25 gal. to 1200 gal 


Filters: Int. pressure-—-Alsop, Sparkler, Lomax 
Industrial, Sweetland 
Filter, vacuum: Oliver 2'/2 « 1 





r ' 
rinder: Enterprise, 7'/2 hp. motor, 6 Heat Exchangers: Griscom Russeli steel, 8 


Nomogenizers: Manton-Gaulin 25 GPH 60 i s @ 5 
. , pes dia 4” Ig., 2-high 
GPH., 300 GPH., Flowmaster model 200 2 ~ , 














Send us your inquiries and list of idle equipment shana 
New, low prices on 
PLUNGER SEALS 


LOEB EQUIPMENT SUPPLY CO. 


820 West Superior St. Chicago 22, Ill. 
Telephone Seeley 8-1431 Our 33rd Year 
©00000000000000000000000 0000000000000000000 000000008 


For your C.P. and M.G. homogenizer. Send for 
trial offer. Advise style and capacity of homog- 
enizer 

STUART W. JOHNSON & CO 
Git Main St Lake Geneva, Wis. 











FOR SALE 


FOR SALE Model 22500 Garbage Disposal Units 
Complete with 5 HP motor. Manufactured 


EVERYTHING BEING LIQUIDATED — PLANT BEING DISMANTLED by General Products Co. Two are 3 years 
WALLS ARE ALREADY OPEN—LAST CHANCE ord, one te 2 yours ond. Ail in eusstont 


condition. Any reasonable offer accepted. 


A. 0. Smith Blue Glass Lined—Horizontal Pfaudler Sectional Tanks—Horizontal Class, Adv. Die P.O Bor ft, NY. 36, N.Y 


Quantity ait Dia. Length 50 TANKS From 60 to 1144 BBL Ca- 
Ae seine a pacity From 6’6” to 10’6” Diameter, : 
a ape. THR VW" fo gre” bene Hamilton Steam Kettle 

775 ly 296 2 YORK ICE MACHINES—DOUBLES SHOP 
Piovdl - , No. 39509, 39510, 39512, 39511 2530 antes, vy Ry a png yer ae nee 
H a. , ’ . steel, seri #21 , brand new in igina 
_ ammut Lined Tanks—Horiz. = ijn BY WESTINGHOUSE SYNCHRON. crate. List $1,690.00.’ For quick sale $1,150.00 

530 :10°6 276 OUS MOTOR. TYPE H.R. 150 H.P. 208 .0.8. 51. Paul, Minnesoto 
. FS-5308, Food Engineering 


490 ~—s-: 106” 6" 5308, 
: ra ae ty ; est tte 520 N. Michigan Ave., Chicago 11, Il. 
s ; ' —JENSEN STAINLESS WORT COOLER : 
— oy aa eee 2 BANKS OF 9 PLATE WIDE, 3 PLATE | “WHERE TO BUY" == 
370 9 26’ — 
;: 395 9 16'6" Call—Write—Wire 
340 10’ 24' For Circular and Information CARROT OIL 


SEABOARD METAL & SALVAGE CORP. makes food 
186 Third St., Brooklyn 15, New York Phone—MAin 4-5860 

















golden yellow 





‘ 


like butter, contains carotene. Carrot ol) 


FOR SALE FOR SALE tage ra from carrots, and each pound contains 


up to 2 n unite of carotene, the international 


standard of vitamin » inist ieciel hiiieseas 
rot oll is preferred for vitaminizing 
C.K. DUTTON OF EALAMASOO, SUCHE it is ® natural vegetable oil and because !t contrib 


19 Plate Star Filter Press GAN PACKAGE BOILER 160 HP, TYPE 3880, utes vitamin A activity of high 


All in perfect condition 


22M & & Filler with conveyor, gear feed oh " < 

BERD. A EH ~Pe me SIZE 80, SERIAL NO. 03918, NATIONAL in. ta a 
Ous'a Touse teres Pome BOARD #12355, MODEL 3880BG, WORKING not synthetic, does not con 
Ausomate reaver lomeersture Centres Vaive PRESSURE 125 LBS., COMPLETE WITH | yg gh ‘ashy 
soyeor oe ain ae 
Continental 616 P06 Cleer UNIFLOW OIL BURNER, SIZE 18, TYPE Saver 
Union duty 8 Se 
ad on § uty hat VDRLH, SERIAL NO. 8415, FOR #6 FUEL SEND FOR BOOKLET 
Standard Knapp Carton Glusing Compression Unit OIL COMPLETE WITH PUMPS, IN WORK New 36-page combined cata 
ING ORDER AT PRESENT TIME. on carrot oll for foods, 
Write for details and prices , end pharmaceuticals 
Important reading for most 


461 Broome Street New York 13, N. Y Smedley St North East, Pa. A ae 











BOILERS FOR SALE QUAKER CITY 
HI-PRESSURE New Stainless Steel Charlotte Colloid Mill COLD STORAGE CO., INC. 


? Complete with Base, Coupli d 20 
Complete stock from 10-2,000 bo. H.P. ND-20 Crocker Wheeler dee phase PHILADELPHIA, PA. 
Nation's largest inventory, New & Used motor, 1200/1800/3600 RPM 220 Volts. 3 WAREHOUSE LOCATIONS 


WABASH POWER EQUIPMENT 53 Bancker St Englewood, N. J. 
3) £. CONGRESS, CHICAGO 5, HA 7-4855 LOwell 7-1600 Proper Temperature for Frozen Foods 
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Mixers. 


Vacuum Double Cone 












3500 gallon working capacity Steam Jack 
eted Double Arm Mixing Tanks 


At Bargain Prices 
MIXERS 
Baker Perkins 16-RNM2 150 gal. Steam 
Jacketed Mixers, Vacuum Dome, Cored 
Jacketed Sigma Blades 
Baker Perkins 50 gal. Steel and Stainless 
Steel Steam Jacketed Double Arm 
Mixers 
Day 12, 20, 50, 75, 100, 150 gal. Double 
Arm Mixers, Cincinnatus and Imperial. 
J. H. Day 50 to 10,000 Ib. Steel, Wood 
and Enamel Powder 

Gemco 30 cu. ft 

Blender 
FILLERS & CAPPERS 
Triangle Models A2C, N2CA, G2C and 
N2CA Elec-Tri-Pak Fillers 

S. & S. G1, G2, HG84 Auger Fillers. 
Filler, Hope, Elgin S. S. Piston Fillers 
Elgin 24-Head Rotary Vacuum Filler. 
Resina LC Automatic Capper 
Capem 1 Head and 4 Head Cappers. 






WRAPPERS 
Hayssen, Package Machy. Co. FA, FA4, DF, 
CA2, Miller, Scandia and Oliver Auto- 
matic Cellophane Wrappers 
Hudson Sharp Campbell Automatic Wrap- 
pers, Models 2W6, 2W8, and 2W10. 
Forgrove Model 26D Foil Wrapper with 
underneath fold and adjustable jaws. 
Standard-Knapp No. 429 Carton Sealer. 
Doughboy, Amsco and Pack Rite Automatic 
Rotary Bag Sealers 














LABELERS 
CRCO Nu-way, Burt and Knapp Adjustable 
Wraparound Labelers 
Pony M, and ML and TO (Thermoplastic) 
Labelrites 









MISCELLANEOUS 

Sanders 20HP Meat or Fruit Grinder 
Brown PFM Automatic Bag Filling Machine 
Fitzpatrick “D” S. S. Comminuter * 
Mikro 4TH, 3TH, 3W, 2TH, 1SH Pulverizers 
Charlotte 3 HP Colloid Mill 

Stokes DD2 and RBB Tablet Machines 
Colton 2RP, 3RP Rotary Tablet Machines 
























PROMPT DELIVERIES 





Write, Wire, Phone For Details and Prices 
Act Now For Choice Selection 













TOP PRICES PAID FOR 
YOUR SURPLUS EQUIPMENT 





UNION STANDARD 
EQUIPMENT CO. 













New York 12, New York 
Phone: Canal 6-5334 
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P. 0. Box 17 Madison |, Wisconsi 


LABORATORY SERVICES 
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n g, Fla I 


PROJECT RESEARCH and CONSULTATION 
Write for Price Schedule 
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Look at light industrial 
cooling thig way--- 


YGERER 
UNIC BAG-CAMP PAPER CORP 
UNITED CORK COS 


UNITED STATES RUBBER CO 
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UNITED STATES STEEL CORP 
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VA AMEF 9EN-HAEBLER, INC 
VICTOR BALATA & TEXTILE BELTING CO 


VIKING PUMP C{ 


WALWORTH THE 


WASHINGTO STEEL CORP 


fee- 7] MARLEY 
Double-Flow Aquatowers* 


In many plants, between the giant industrial cooling 
tower and small packaged towers lies a broad range of 
cooling requirements that can best be described as 
“intermediate-capacity”—and this is the area in which 
Marley’s Double-Flow Aquatower perfectly fills the bill. 


The Double-Flow Aquatower adapts the complete 
Marley cross-flow method of water cooling to the inter- 
F. 4. Eberle, Business Mgr mediate field . .. without short-cuts. It conceals a 
EMPLOYMENT OPPORTUNITIES 221 mighty performance punch within its compact, attrac 
Atoms agg é21 tive exterior, and gives you these plus-performance 
“(eed features engineered for huge Marley industrial towers: 


CLASSIFIED 


Open Distribution Extra-rugged structure 
Marley filling Marley drift eliminators 
Marley fan cylinders Marley industrial type fans 
ADVERTISERS INDEX Marley Geareducers Easy-access maintenance 


All this and more is yours in a streamlined tower 
that requires minimum initial investment and minimum 
upkeep cost. But learn for yourself why the Double 
Flow Aquatower is far-and-away industry’s first choice 
for intermediate-capacity cooling—call the Marley sales 
engineer in your city or write... 


* Trademark Reg 


the Marley Company 


cansas City, Missouri 
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Proven by performance f 


All departments agree on operating efficiency 
of SARCO Thermostatic Steam Trap 





MAINTENANCE PURCHASING STORES 


. Same head and seat for 0-300 

psi—no changing of heads Y ¥Y Y 

and seats for varying loads 

and pressures. = 
Fewer parts to stock — same 
bellows, head and seat for ¥Y Y 


0-300 psi. 








Greatest capacity per dollar 
cost—1” size discharges Y 
9,650 Ibs/hr at 10°F below 

steam temperature, 125 psi. 


Very compact and light — 4” 
size fits in palm of the hand. 
Weighs only 3% Ibs. 


Freeze-proof—wide open, self 
draining when cold 


Only one working part — the 
thermostatic element. Can be 
inspected or replaced in few 
minutes without moving trap 
from line 




















Balanced Pressure 


Proven by testing! THERMOSTATIC STEAM TRAP 


Same seat and head 
for all pressures to 300 psi 
. 


Steam-tested every ngle Sarco Thermostatic is steam tested 


at rated maximum pressure Sizes 2” to 2” 


. 
Write for Bulletin 250 


Proven ‘‘on-the-job’ performance — maximum fatigue-resist- 





ance for every thermostatic element is assured by Sarco’s ex 
clusive helical corrugating proce and fatigue testing method 
Only Sarco Makes All 5 Types 


Quality Control —every step of manufacture under exacting 


tests and control: in Sarco’s own plant eee that's why Sarco can give 
impartial advice on trap selection 





Proven by experience t 


During past 40 years, over 1,000,000 Sarco wa 


Thermostatics have been installed in countries Thermostatic Expansion 


betes - 


ry f - 
if tA eo 
Liquid 


Steam Traps Steam Traps 








throughout the world! 





Sarco Company, Inc., Empire State Bldg., New York City tnermaatatie ( 


Steam Traps | 
: / 


Camlift Bucket 


) 
| 
] 
* Steam Traps 


AN AFFILIATE OF SARCOTHERM CONTROLS, INC 











2212-B 





STEAM TRAPS © TEMPERATURE CONTROLLERS © STRAINERS © HEATING SPECIALTIES 
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READER SERVICE 


for Food-Plant Employees and Consultants Only 


FOOD ENGINEERIN 
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card benefits tron 
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& MAIL CARDS FOR MORE INFORMATION 





| Equipment & Supplies Literature Offered: 











UVD Alday SSANISNS 








haseal 
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GUY> Alda SSAINISNG 
































EXPERT EYES 











Don’t expect machines—even the modern do-wonders—to do 
what men only can do. Norda doesn’t, and never will. 
It takes trained human senses to find, make, 


and match Norda Flavors 


You know Norda’s nose for flavor, how its keenness helps 
flavors taste right. The Norda chemist here pictured 

is testing a new liquid flavor sample for looks. Will it pass 
eye-inspection for color? It must pass for clarity, too. 


You can’t make machines make these tests Norda makes. 


Send your letterhead for free, generous samples of 
Norda’s popular, profitable Flavors. 
Flavor it with a Favorite —from 


Norda 


NORDA 
601 West 26th Street, New York 1, N. Y. 
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PROVERB PRATTLE Ignorance 
IS bliss 


From Thomas Gray's “Ode on a Distant 
Prospect of Eton College.” The com 
plete quotation | “Where ignorance 


is bliss, ’tis folly to be wise.” 








© Iynorance may be bliss, but if you want the true perfection 
of Natural Vanilla flavor, look for the golden guarantee of 


purity on every bottle of ALVA 
W- guarantee that 


te the flavor sold in this 
container is an hydro- 

Uu 7 alcoholic extract made solely 
from vanilla beans and 


contains no additives. 


van Ameringen-Haebler, inc. 


If you can’t afford the luxury of pure vanilla, use Alva Artificial 
Vanilla #1805 and blend it yourself to meet your own cost 
requirements. This way you know what you are getting and 


you vet what you want. 


Full instructions upon request 
van Ameringen-Haebler, Inc. lva 
521 West 57th Street ¢ New York 19, New York 


CHICAGO e LOS ANGELES e TORONTO e PARIS 


Plant Elizabeth and Union Beach, N. J.— Paris 





